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Tasty Season

What's sauce [ thr:dd.l.l' may ! This
ﬁm-qu:ewithli.l:a' Mﬂmm&g
made into a frusting just by adding two cups of sugar to the

recipe.
Fudge Saure and Frosting
5 squares unsweetened 1% cups (1 tal] can) undilutcd

butte 1Y te ua
o o et i Y YT S
sugar
Melt choeolate and butter in saucepan. Remove heat. Add
milk, blending well .n.".'ﬂ addition.

' hecome3
thick and creamy. Remove from heat stir' in Berve
warm as a sauce. Makes 3 cups sauce. ;

To Make Frosting, use 2 cups of the above zecipe cool to
room temperature. nddan-dﬁﬂomlzmﬂ.:mbo-
tioners’ sugar, blending well. Makes 2% h"%“ enough
tops and sides of two 8- or 9-inch , of 24 eupoakes,

Hetbed Beans Make
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"Yuﬂn'ndu-ﬂd Beand or sctent and ext
summer’s the’ of winter-time. The
uum l:umel' tNmmH%bmu—mt large mm

in- variety, , tender, full-of-flavor — a magic
Miudm_&!ﬁMMWhormﬁw

added before serving.
Have you met these unusual Idaho-grown beans — the “Great
Northerns” ss the attractive bags on your grocer's shelves will

read? well worth tance, Obligingly the:
contributing ing” not only %2,—-: £
They, with others of the Bear y, Are sorhe of eqir vichest
com roes of protein ﬁa of t origin. High in
tmﬂﬁummmﬂﬁmnaﬁf&mﬂm
of the important ls, iron especially.
Herbed Beans, ldaho Style »
You'll need, for 6 substantial servings: 2 9 Idaho Great
Nora.:am (large white) dried beans, 6 C\I}l“ﬂ i

cooking, 114 to 2 salt unless bone or

1 large onion stuck lcio'v-.!mmtlyhf. b m

of garlic, fresh or dried herbs, pan juices from roast of butter,
To beans: beans cooked without soaking take longer

the cold water. Allow. to stand opernight — 12 to 15 Or

fo boiling point ¢ eat, bosl Driakly 3 raim %
over

mouve from memuané!w Use beavy

fitting cover. :

hours or until tender but not mushy.

snipped fresh parsley and of your from garden or jor
Winter savory, marjoram, thyme make a

% teaspoon erushed herbs,

thyme and basil. Stir in -
thyme and"organo or basl” Sl pin fis (o ot ey o

Nogs for Summer Sipping
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into milk for simpler solutio
uhﬁmnmh ,:l-n.. ; "
Quick Chocolate Nog e

okt

wnndfﬂl-pomu Add butter and mix
¥ into the bottom of an B-inch square pan. Chill.

spple, reserving juice, Disgolve gelatin in boiling wa-
ind, § tablespoons sugar and vanilla.

Pcrcuplne Meatballs Please
., Youngsters of All Ages

Youngsters of all ages love porcupine meatballs becajise

of fun to eat. The ground beef, mixed with eggs,
and spices, is cooked in a delicious sauce cre-
ling from canned condensed fomato soup. Creen
white onions, brown-and-serve French rolls—cut
wise—and raw vegetable relishes complete the main
For dessert, there's ice cream with strawberry sauce

PORCUPINE MEATBALLS
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1
soup salt

1 ground beaf 1 m garlic, minced
V cup uncooked rice 2 tablespoons

1 lll.w beaten 1 cup water

¥ eup, onion

Mix & ‘cup soup with beef, rice, egg, onion, pars and
salt. Shipe into balls 1% inches in diameter (about 16). n
meatballs and garlic in shortening; blend in remaining sou
and water. Cover. Simmer about 40 minutes, or until rice
often. Makes 4 servings.

Breezy Way’s Best For Junior Guests

For Good Springtimo Eating

wgﬂah)ln;;muwmhejuatright!ordeum
. #UTTED GAEEN BEANS
l dl 4 salted peanuts, cut in
de E‘rlal add butter and pea
" tender. n; u -
m&mm .ww o8 n;‘ht{y. Makes 4 to 6 servings.
HAWASIAN MACABOONS
1 box (13 ounces) cpspnut lutwlnﬁmdﬂﬂ-
macaroon mix . epple chun
Prepare macaroon mix agpording to package directions, Be-

king, lightly pt ont pineapple chunk into the center
ﬁ:}."‘\ c:-rfkie.e Ba!'( ;Pm apte oven (350° F.) about 12 min-

wtes or unil Jighlly boowmed. Wakes 2 dozen cooklern

Pickaback Cookies
Give Snacktime Lift

* *

Pickaback Cookies
=mm gmhﬂn‘n&
cup sugar AN teaspoon salt
1 egg 114 cups rolled cats
nwm e mm“
Cream shortening, and vanilla. Bift in fleur,
snda Add and uﬂﬁammx—m
I g e e g B
(375°F.) 10 or
on
‘ﬂ-—hul;“
1 6-ounce (1 cup) i *!.‘
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Put crushed . with sy into saucepan. Add butter and
ing | ! m occasionally. Reduce simmer 6
3’&1‘1‘%’&5’ from heat. Adld ?h;{;t);nmuh mmo and stir
melted. Yield: Approximately cups.

Note: If sauce is chilled in refrigerator; reheat over low hest,

_be!un serving.

Grapefruit Spring Plentiful
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