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Turkey, Flrbt

Second

Time Ideas

Nearly every day, in the‘

normal course of the year,|

the housewife is faced with!

_problem that is peculiar fo

her calling as a proper home-

maker. -

Tt involves her image pf,
herself as a responsible, thrjf-
ty home manager.

It troubles her consciente
in a world Wwhere hunger lis

'nalkmg the nations and
waste is wicked. |

It Hemands decisions that
can lead to frustration and

* guilt 'and an untidy refrige
rator.

It therefore takes on t e
frave pmpoﬂim: of a moral
problem. It is the problem bf
leftovers.

We ought to prevent them,
but we can't,

Wa should have the r
sourcefulness fo use eve
leftover lima bean cre

lnly. or fo amplify hall

a cup of old macaronl
cheese Into a gourmet
past,

Or else we should haye
the courage of conviction
whers leftovers are concern
ed, %0 we can grit our teeth
and throw away things we
can’t use before they turn to
mold, '

Which of us does?

Fot one brief shining we
providmce lifts the burden
from! our shoulders: at
Thanksgiving the leftovers
are a boon,

Leftover mashed potatoes
make wonderful patties

cerve with turkey sandwidhs | 1

es. Diced turkey can be but
ed in the leftover gravy |

* blanket heated-up stuffing pr
crisp toast points for Satyr-
day brunch or Sunday
per. The turkey can be f:
zen, and reappear in a be
tiful salad at a holiday I
cheon next menth. The
sibilities nre present.

The difficulty is to ch
among them. You might tfy
some of these:
QuitK TURKEY
CASSEROLE ETHEL
{It 1s Ethel’s recipe)

Mix together 2 cans bf
eream of mushroom soup lfxd
1 can of milk, or you muld
use a can of cream of chick-
en soup or cream of cel‘:ty
soup with 1 can of mush-
room soup.

Stir in 2 or 3 cups of dicgd
cooked turkey. Add a small
can of mushrooms if y

want to. Butter a flat c3s-;
serole and place half the sotip
and turkey mixture in it
Cover with a package of drv

herb stuffing - mi
“Ing to the dry dressing reci

By FAITH GILLESPIE
. At the request of mapy
readers throughout the Qb-
server area, these Queen |of
Hearts Kitchen Tested Re-
cipes for Thanksgiving dre
reprinted herewith.
HONEY PUMPKIN PIY
This recipe makes ohe
nine{nch pie, It is not highly
scasoned; you may incredse
the spices at your pleasufe,
The |blend of flavors fre
the honey and brown sugar
s especially wondertul,
the filling the night befo;
or several hours ahead
bakmz S0 the mvcm w
“marry."
Mix in this m';lzr 2 eg|
alightly beaten.
134 |cups (1 can) canned
pumpkin
’l‘cup brown sugar,
‘hrmlv packed
tablespoons honey
13 teaspoon salt
teaspoon cinnamon |
14 teaspoon each of groupd
ginger, cloves, and *

3

"1

o| Just before servin

-] bunch chopped gre;
-1 chopped green
- cup chopped celery,

- vear,

Third

other halt of the’
jturkey, top with 4
the stuffing mix,
with butter, )

Bake at 350 degrees for
about 35 minutes, |Serves 6
to 8. :

boup and
e rest of
and dot

« ..
BARBARA BRQ
BROCCOLI CASS

'Cook 1 package (r
coli and place in| buttered
bakipg dish. Cover|it with 1
to 2 cups diced cooked tur-
key {or chicken). Pour over
it » mixture of 14 |cup may-
onnaise, 12 teaspopn lemon
juice, and 14 teaspoon curry
powder {or more, [to taste).
Top with buttered bread or
cracker tTumbs.

Bake at 350 degrees for 25
minutes or so, till| nice and
hot. Serves 4.

You can do the &

WN'S
EROLE
bzen broc-

me thing

beans, and you dould top
the crumbs with 14| cup grat-
ed pnrmmn chme,

TURKEY PAP

Saute in 14 cup
sliced onions, 1 mi
IIIC clove, and a stal
scelery, Add 1 cul
puree (or 1 can tor
and 13 cdn of watet
lon).

Add 2 tablespoon
14 teaspoon salt, ¥4 teaspoon
pepper, 2 cups turkey broth
i{or chicken bouillgn) and 3
cups cutup leftovdr turkey.

Simmer for 20| minutes.
g. stir in

Do not
ver noo-

RIKA

butter 2
nced gar-
k of diced
p tomato

or bouil-

s paprika,

cup sour creamy
boil again. Serve
dle« or nce

TUHKEY CON‘H
. (Consumers Powe)

Saute in 1% cup

NENTAL
Recipe)
butter: 1
pn onions,
pepper, 1
till vege-
‘labhx arve just cleaf. |

Add 6 tablespoons flour,
'3 teasgoons paprikh, 13 tea-
spoon curmy powdar, 14 tea-
spoon ground basil, Browmn
about a minute, stifring con-
stantly.

Add 2 eups chicl
key broth, 14 cup s
| monds, 1 small ja
pimento, 12 cup well<drained
crushed pineapple) 1 small
can drained sliced water-
chestnuts, 4 teaspoon salt,
and a dash of pepper.
} Stic in 2 cups diced left-
\uver turkey and bring to a
"boil. Reduce heat land cook
about 15 minutes at a sim-
| mer. Serve with rlce or hot
®iscuits. What a leftover!
The whole res] of the
we may labor with
guilt, but at Thapksgiving,

en or ture
ivered al-

of stick
boil and

and (& 2inch piece
cinnamon. Bring t
cook § minutes. -

Add 1 pound waghed cran-

! berries. Slice an orange very

thin and float slices on top.
Do not stir, Boil gently for §
minutes, °

Cool, remove spice bag, snd
refrigerate at least| 12 hours.
This relish will kdep in the
refrigerator !ar two or three
weeks.

JELLIED cmusm\'

RELISH

Bring to boil [I'2 cups
water and 1 pound washed
cranberries. Cdoki 5 minutes
or more, till the cranberries
have popped. B

Press juice and:all through
a sieve or food mal.

Add 2 cups| sugar to the
puree and bring to boil. Cook
{for 2 minutes, |

Pour into I pretty mold
and chill until set.

SYRUP FOR GLAZED -

YAMS

Cook together for 3 min-

utes: 34 cup firmly packed
nutmeg
T gted, | [bio%m s 1 o s
st e o| Add 3 tables butter
13 1
il (1 tal ean). Mix e L ol e
oughly .
. | time.
r’cur into unbaked pie i "
#hetl] Bake in preheated oven ?:('I o 0{ :,:;)'d um ::1::‘;
;450 degrees for 15 minutes. | Ao *0 ) i
z grees for 15 minutes. | yor for about 12 minutes.
Keduge heat 1o 350 and &y Then cool, pare, and halve

tinue{ baking about 43 mdre
minutes, until a table-knjte
stuck in the middle conjes
out clean.

Serve with honey-swedt-
ened whipped cream.

‘WHOLE SPICED
CRANBERRIES
Mix in large saucepan:
174 cups sugar
13 cup honey
2 cups water
Add a little cheeseclc
bag containing § whole clo:

ith
es

them. Place in buttered bak-
ing dish. Spnnkle with a
little salt and just a sug-
gestion of ground floves, and
set aside till an hour before

serving time, (This step
could be done the day be-
fore.)

Brush-yams with a gener-
ous amount of syrup. Bake
at 375 degrees till done, 45
minutes to an hqur. Brush
with glaze several times dur-

ing baking. !

with rozen asparaghs or lima |

ato paste|

chopped .
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i rrzu FLAVDRED
SWEET TASTY

KRAFT'S PLAIN

VELVEETA

CHEESE

PURE GRANULATED

PIONEER

ASSORTED FLAYORS

I |
SUN GOLD SLICED

KANDU BRAND

GALLON

TASTY ;
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of Kroger Det. & 1, Mich
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