
fe, 

BAKED COD WITH DILL PICKLE SAUCE 
1 package (1 pound) frozen W cup butter 

skinless cod fUlets Vi cup chopped dill pickle Melted butter % teaspoon sugar 
Salt, pepper, and paprika 
Place frozen block of cod in greased shallow baking dish. Brush with melted butter and sprinkle with salt, 

pepper, and paprika. Bake in hot oven (400°F.) 50 min- 
utes. Remove from oven. 

Meanwhile, melt butter in saucepan. Add chopped pickle and sugar and heat gently about 5 minutes. Pour 
over baked fish and serve at once. Serve with baked 
potatoes, if desired. Makes 4 servings. 

Ckfcovo'f Morf ticlfimg 
ftorfomoaf 
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at modest prices. 
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GAY! EXCITING! 
THRILLING! 

For real vaca- 

tion pleasure, 
there’s no 

more delight- 
ful place to 

Mexico City, than 
Continental Hotel Luma. 
Centrally located — close to 
shops — restaurants — night 
spots. Excellent American 
and International cuisine. 
150 attractive guest rooms 
and suites, with bath, from 
$6.00 (U. S. currency). Park- 
ing for guests. For informa- 
tion write— Or CMftKt yaar 
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If you are not now a sub- 
scriber to this newspaper, 
you should be! The most 

powerful voice in the media 
field today is the voice of 
the hometown newspapers 
of country America. 
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CHEESE SOUFFLE WITH MUSHROOM SAUCE 

W cup butter Dash of cayenne 

, 
2 (4-ox.) packages freshly shredded cheddar 

1 cup milk cheese <2 cup,) Vi teaspoon salt 4 eggs 

Make a white sauce with the butter, flour, milk, salt and cayenne. When thickened, add shredded cheese and stir until cheese is melted. Remove from the heat and add 
beaten yolks of 4 eggs; mix well. Slowly pour this mixture into stiffly beaten whites of 
4 eggs. Mix and blend carefully but thoroughly. Pour into a 2-quart casserole and bake 
1 hour in a 300°F. oven. Serve at once with Mushroom Sauce. Makes 6 servings. To make Mushroom Sauce: Drain 1 (2-oz.) can mushrooms and save the liquid. Brown mushrooms in 1 tablespoon butter. Add mushroom liquid to 1 (l(hoz.) can cream of mushroom soup and H cup milk and cook until mixture is smooth. Add browned mush- 
rooms. Makes IS cups sauce. 


