A Chicken and Cabbage Combo

2 red apples, cored and sliced

1 tablespoon grated lemon peel
2 teaspoons caraway seed

dish with a crisp green garden 3 tablespoons butter
salad.) Sait

HUNGARIAN BAKED Pepper .

CHICKEN AND CABBAGE 1 head green cabbage (about 2 1 teaspoon sugar

1 three pound chicken, disjoin- Ibs.) 2 cups (8 oz.) shredded Swiss

1 onion, sliced into thin rings cheese
4 tablespoons slivered almonds

Paprika

1 tablespoon chopped fresh
parsley 3
Melt 3 tablespoons butter in

13 x 9 x 2 inch baking
pan. Dip chicken in butter and

turn skin side up In pan.

Sprinkle with salt and pepper.
Bake in preheated 400 degree

oven about 1 hour. Meanwhile,
slice cabbage into V2 inch thick
slices.

Place in 3-quart buttered
baking dish. Cover with onion
rengs, then apple slices.
Sprinkle lemon peel, caraway
seed and sugar over all. Cover
tightly with foil and place in
oven along with chicken after
chicken has baked 25 minutes.
Bake both about 35 minutes, or

until chicken is tender and cab-
bage i1s cooked, but still crisp.

o serve: Sprinkle 1 cup
cheese over cabbage. Place
chicken servings on each cab-
page slice. Pour over chicken
drippings from pan. Sprinkle 1
cup cheese and almonds over
chicken. Sprinkle with paprika.
Place under broiler until cheese
melts. Garnish with parsley.

Makes 6 servings.

(EDITOR'S NOTE: This
recipe contains 477 calories per
serving; 42.35 grams protein
per serving, and 449.50

milligrams calcium per serving.
It should be served as a main

PICKLE WALDORF SALAD

(Makes 4 to 6 servings)
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2 large tart red apples, cored
and diced (about 3 cups)

1 tablespoon sweet pickle
hquid

Y2 cup chopped sweet mixed
pickles

Y2 cup chopped celery

% cup mayonnaise

V2 teaspoon salt

¥Ya cup chopped walnuts

Mix together apples, pickle
liquid, pickles, celery, mayon-
naise and salt; chill. Add
walnuts to salad. Serve on crisp
lettuce and garnish with apple
slices or walnut halves if
desired.

The ol’ days saw mama make practically all

her breads, cakes and pastry from scratch. Now
the homemade aroma of baking need not
mean hard kitchen labor. PARKAY Margarine is
a wonderful tasty timesaver for those special
family treats that somehow just naturally taste
better when you start from scratch . . . old-
fashion pound cake is one. To make your
pound cake come up beautiful and moist start
with PARKAY Margarine from Kraft, Smooth,
creamy PARKAY blends perfectly with your
traditional cooking ideas. It’s also famous for
up-to-date baking, frying and spreading.

Keep your old-fashion recipes traditionally
good, and spark your modern foods with

the delicate flavor of PARKAY.

OLD-FASHION POUND CAKE

4 cups (1-1b.) confec- 2 tablespoons grated

tioners’ sugar orange rind
2 cups (1-1b.) 6 eggs

PARKAY Margarine 3%z cups flour

Ya teaspoon salt

Sift sugar. Cream margarine at medium speed
on electric mixer 3 minutes or until light and .
fluffy. Gradually add sugar and rind; cream,
thoroughly. Add eggs one at a time, mixing
well after each addition. Gradually add com-
bined flour and salt; mix well. Pour into
greased and floured 10-inch tube pan or Bundt
pan, Bake at 350° 1 hour and 20 minutes or
until wooden pick inserted in centér comes
out clean. Remove from pan; cool.

..means more than cooking,
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