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. ‘Americans, showing a
desire to eat less fat -and
more protein foods; proba-
bly “will consume more

“lean beef, fresh fruit and
non-fat milk per person in
1965.

_ Acvording to yearly food
consumption summaries
by the University of Cali-
fornia Agricultural Exten-
sion. Service  and the
American Meat Institute,
Americans looked for low

Sondra - Reid

fat meat and dany pro-
duocts and fow starch fruits
and vegetables in 1964 an
probably will continue to
do 8o during the new year.
' The mation consumed an
average of four more
pounds of red meat per
person in 1964 than in the
previous year, though less
pork, mutton and lamb
were used than in 1963.

Turkeys in the amotnt
of 'seven more pounds-per

person appeared on Amer-
, ican tables.

Frozen Foeds ,
Though we are eating
fewer canned and fresh
vegetables, we .are eating
more frozen ones. Canmed
Aruits as well as fresh ci-
trus fruits are more popu-
lar than ever before.
Americans  used twn
pounds per person less to-
tal-milk products last year
but more non-fat dry milk,
low-fat fluid milk and cot-
tage cheesé. Consumption
of dnimal fat has dropped
13% but use of vegetable
fat has increased 17%
since 1339,
Studying these consu-
mer trends, farmers will
produce. more - beef - and
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Homemakers

1965~a Lean Year

for Fat Consumers

African food'was a conversation
piece at the New York World's Fair
last-summer.

has been virtually unknown, even
by dedicated gourmets and culinary
cobservers.

poultry and léss pork and .vilion found the food fascinating,

lamb in 1965, These trends and much of it practical for Ameri-

are on]y a parlial indica- :can kitchens.

tion that America's eating  Groundnut Bread was a star at- 3]
traction. Groundnuts, better known §:1

habits have changed pro-
foundly in the last 20
years.
New Products t
About 60% of the more Jaised Groundnut Bread uses both

iin this country as peanuts, are used

than 6,000 products availa-, peanut butter and chopped roasted §

ble on supermarket peanuts. :

shelves had not been in- 3l ’
vented at the end of World The dough is shaped into rolls,

War II. Many of these riew then coiled into round loaves. The

products — convenience loaves are cut crosswise both ways

foods — emphasize weight. into chunks for serving. The peanut

control and health in rela-: y,;iter filling swirled into the rolls is

no‘fn‘,ﬁ::n?iﬁhﬁn tepest- revealed when loaves are cut.

ed in eating a more sparse 'To make the bread, measure 2%
‘meal of selective foods cups warm water into a large warm

‘rather than an abundant poyw Sprinkle or crumb'e in 2 pack-

meal of starchy vegetables
and fatty meats.
The winter menu —

ages or cakes of yeast and stir until
dissolved. Add 1 tablespoon salt and

steaks, roasts, macaroni, 1 tablespoon melted margarine or- .

;ht;: Pofaioas, mneet 10 butter. Stir in about 7 cups flour,
urnips, [t 3
fried apples, stewsd 1o mmmkeasoftbmgﬁcky

matoes and desserf—of an . .
average family in 4 Mid- Place dough ina greased bowland

- western town 60 years ago turn to grease the top. Cover and let

seldom appears on the
average family's table to-

day.

rise in a warm place until doubled in
bulk, about 1 hour.

i

Bright Idea From the Dark Continent

Food of this complex continent *

Diners in the African Pa« 38

extensively by Africans. The yeast-;

GROUNDNUT BREAD
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Turn the dough out onto a lightly  Cover the loaves and let rise in
floured surface and divide into two a warm place until doubled in bulk,
equal portions. Roll half the-dough about 1 hour. Score tops of loaves
to a 0-inch rectangle. Blend 1' with a sharp Knife, criss-crossing
cup crunchy peanut butter and 1/4 tops three times in each direction.
cup softened margarine or butter. Bake the loaves at 450 degrees,
Spread half this mixture on the réc- 25 minutes. Remove from oven and
tangle of dough. - brush with an egg white beaten

Beginning at the wide side of the with a tablespoon of cold water.
piece of dough, roll tightly toward Sprinkle each loaf with about 2
vou. Taper ends and seal edges by tablespoons chopped cocktail or
pinching together. Starting at one dry roasted peanuts. Return. to
end, coil the roll of dough onto a ovén and bake 5 minutes longer.
greased baking sheet to-make a  The bread can be served warm
circle. Repeat- this procedure with or .cold; It is especially good with
- the other half of dough. salads, ¢cffee, ham or poultry.

Leading Industry

Many of these changes
have come from a food in-
dustry which has giown
faster than the economy
since 1940 and which em-
ploys more than one-sev-
enth of the working popu-
lation.

This is larger than the
combined steel, automo-
bile, chemical manufactur-
ing, communications, pub-
lic utilities and mining in-
dustries. 1t includes seven
million farmers plus those
in the marketing, process-

aing, research, transporta-
tion, wholesale distribu-
tion, retail distribution
and restaurant businesses
who fill America's bread
basket. '

The restaurant indus-
try, particularly, is ex-
panding. Americans are
spending 25% of their food.
budgets for food ' away
from home,

Though ' these changes
arve great, the food indus-
Lry ‘expeciz even greater
ones in the years {0 come
as it searches for new and
more efficient ways 1o
feed an expanding popula-
Lion,
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SMART SALON for DISCRIMINATING LADIES

Ann Wilburrn’s .
Boalmr Salon-
For Appointments Phone: “2-9952
2029 Revere Rd.

' (NEXT DOOR to BRUCE’S LIQUOR STORE)

- Look for a Furry Spring

 WRAPPED AND BAPTURED
Tip-dyed Russian sable; $1950 incl. taxes
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BRUCE'S
LIQUORS
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