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If it's tasty dishes you're looking for, com meal mix is on eosy-to-make basic ingredient for such items os turnovers, chicken pies, tamale pies and biscuits.

Quick Tricks With A Mix
You Don't Need A Magic Wand To Turn Out

Tasty Main Dishes With This Basic Recipe

DO YOU sometimes wish
you had a magic wand

that you could Just wave in
the air,'and—presto!—a hot,
nourishing meal would appear
on the table?

This versatile mix that you
make yourself is the answer
to your wish. It’s the basic
ingredient for any number of
tasty dishes, from pastry turn-
over to com meal biscuits.

The variety of things that'
can be done with this mix will
be a source of delight to any
busy homemaker. Look at our
recipe for two-crust chicken
pie. It’s especially designed
to win raves for a clever
hostess. And the light-as-a-
feather topping on the tamale
pie helps you perform kitchen
miracles in a hurry.

When TIME must be the

By Vidal Faulkner
Food Editor

main ingredient, here are four
hearty main dishes to depend
on any day of the year. They
all start with the basic mix
that can be stored on your
pantry shelf.

_ .
Cera Meal Mix

Three cups enriched com
meal, 5 cups sifted enriched
flour, 3 * tablespoons baking
powder, 1 tablespoon salt and
1% cups hydrogenated short-
ening.

Sift together dry ingredi-
ents onto brown paper, or
into large bowl. Cut in short-
ening until mixture resembles
coarse crumbs. Store mix in
covered container at room
temperature.

Cemed Beef Hash Turnovers
Two cups com meal mix, %

cup milk, 1 can (1 pound)
corned beef' hash.

1 (lOVi-ounce) can cream of
celery soup, Vi teaspoon poul-
try seasoning, 2 cups (1 No.
303 can) peas and carrots.

For pastry, add milk to mix,
stirring only until dampened.
Turn out on floured board and
knead gently a few seconds.
Divide dough in half. Roll
one half to form a circle 12
Inches in diameter. Place in
9-inch pie plate. Trim edges
with scissors until even with
edge of plate.

Fill with chicken filling
(made by combining all in-
gredients). Roll other half of
dough to form 10-lnch circle.
Place on filled pie. Fold edge
under, seal and flute, prick
surface. Bake in hot oven <425
degrees F.) about 10 minutes:
reduce to moderate tempera-
ture (350 degrees F.) and bake
about 15 minutes. Serves 6.

Quick Tamale Pie
Meat Base: Two tablespoons

salad oil, 1 clove garlic,
minced; Vi cup chopped onion,
1 (15-ounce) can meat balls
in gravy, 1 (8-ounce) can
tomato sauce, \Vi cups (No. 2
can) whole kernel corn,
drained; 1 teaspoon chill
powder, 1 teaspoon salt, dash
cayenne pepper.

Topping: Two cups com

meal mix, Vi cup milk, Vi cup
grated cheese.

For meat base, cook garlic
and onion in oil until lightly
browned. Add remaining in-
gredients and cook 10 minutes
While meat base is cooking
prepare topping by adding
milk and cheese to mix; stir
lightly. Transfer meat mix-
ture to 2-quart casserole.
Drop topping by spoonfuls
onto meat. Bake in hot oven
(425 degrees F.) 15 to 20 min-
utes. Makes 6 servings.

Biscuits ’n’ Dried Beef
Biscuits: Two cups com

meal mix, Vi cup milk.
Creamed Dried Beef: One

(10 Vi-ounce) can cream of
mushroom soup, Vi cup milk,
4 ounces dried beef, V* cup
cubed sharp cheese.

Add milk to mix, stirring
only until dampened. Turn
out on floured board; knead a
few seconds. Roll dough Vi-
lnch thick; cut with floured
cutter into 12 biscuits. Bake
on ungreased cooky sheet in
hot oven (425 degrees F.) about
12 minutes. Serve hot with
dries beef. Makes 6 servings.

For creamed dried beef,
combine soup and milk. Heat;
add dried beef and cheese.
Stir until cheese melts.

For turnovers, add milk to
mix, stirring only until damp-
ened. Turn out on floured
board and knead gently a few
seconds. Divide dough in
half. Roll out each portion
to form a rectangle Bxlß
inches. Cut each into three
6-inch squares.

Place corned beef hash on
one comer of each turnover.
Fold over to form triangle,
seal edges, prick surface.
Place on cooky sheet. Bake
in hot oven (425 degrees P.)

12 to 15 minutes. Serve hot
with spicy tomato sauce.
Makes 6 servings.

Two-Crust Chicken Pie
Two cups com meal mix, Vi

cup milk, 1 cup (about 6-ounce
can) chopped canned chicken,
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