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To Supper Or Late Evening Repast'.i f

Tired Of Ham!
t

By ABIGAIL. VANBUREN it ,(!.

radish and egg, blended with tangy
beer or ale. Smoked salmon, white
fish, and slices of beef, ham or
other meats are attractive garnish-
ed with chopped egg, onion rings,
sliced stuffed olives, pepper strips,
parsley, etc.

To serve with crisp crackers, the
piece de resistance a beer cheese
mold. (This can do double duty

a mold served on fresh salad

about 2 cups (about 12 small open
sandwiches).

Fish Spread: Use your favorite
fish salad (tuna, crab, lobster) for
one variety of sandwich; 2 cups of
salad makes about 12 small open
sandwiches.

Cheese Spread: Spread 1 table-
spoon cream or cottage cheese on
pumpernickel bread halves. Gar-
nish with small sardine and radish
cream cheese or 1 cup cottage
cheese makes about 12 half s.

Meat or Fish Sandwich: Fold
one slice of beef, ham or cold
cuts, smoked salmon or white fish
on each bread half.

Suggested Garnishes: Chopped
egg, onion rings, sliced olives, par-
sley, pepper strips, etc.

Note: Try different breads with
Smorgasbord tray white (crust
removed), pumpernickel, rye or
wheat.
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. sunburst

Evaporated Milk Good As Binder

For These Lift le Ham Loaves

DEAR ABBY: As I (it here writ-
ing this letter I cannot hear any-

thing but mv neighbor's mouth, lie
has a short wave set that complete-
ly blocks out the sound from my
television set. As i result, we hear
nnlv HIM talking to Deoole in oth
er States. He talks at regular in
tervals of annroximately five mm
tues. At night, when other people
begin to watch TV, he starts to
mess it up. Our other neighbors
say they get the same interference.
He only does this at night. But
that's the only time we use our
TV set Is there some way to stop
this?

1HRITATED

DEAR IRRITATED! TELL your
neighbor. I have heard there it a

very Inexpensive liHIe gadget that
tie can put on hit set (or you can
put on yeurt) that will filter hit
Interference.

DEAR ABBY: We are planning
to auopt a naDy in uie near luiuiv.
I. If nmna. fnr mv mntltnr tfl fflVft

mo a baby shower? I have been
told that it isn't considered goou
etiquette to give a shower for an
adopted Datiy.

MOTHER-TO-B-

DEAR MOTHER-TO-B- If IS
PROPER to honor e momer-io-u- .

wiiftk thauiar for an adooted
baby. But your mother should not
give It. anowert are givm ny
friends not relatlvet.

DEAR ABBY: I am In love with
Hit most wonderful boy in the
world. Ho is in the reformatory

h,tt 1 Irnnw ha did not do all
the things they said he did. He is

6 ana 1 am i ana i love mm
more than anything on this earth,
Abby. My problem la my mother.
She won't let me write to him, She

says if any letters come from him
to me, she won't give them to mo.
Do you think this Is fair? If he
thinks the whole world is against
him, he won't have any reason to
want to get out and lead a bettor
lite. How can I explain this to my
mother?

IN LOVE

DEAR "IN LOVE" You would
be wise to listen to your mother,
Honey. When your boy friend gets
out, give him plenty of time In
which to prove that he can lead a
better life. In the meantime, accept
your mother's decision.

CONFIDENTIAL TO THE BOYS
"AT METROPOLITAN: Maybe gen.

tlemen prefer blond tt because
blondes knew what gentlemen

greens, too.) Beer gives subtle fla
vor to cottage and blue cheeses,
mayonnaise, minced scallion and
whipped cream blended with un-

favored gelatine. Simple and
simply delicious!

Add a salad platter of asparagus
spears, fresh sliced tomatoes and
cucumbers marinated in a zesty
dressing, and relax while guests
help themselves to some wonderful
nibbling.

SMORGASBORD TRAY
Meat Spread:

Blender Beef Spread
1 can (10 ounces) corned beef
4 cup beer or ale
1 cup minced ceiery
Vi cup minced radish
Chopped egg
Combine beef and beer 'in blender

until smooth. Remove from blend-
er. Add minced vegetables. Use as
spread on bread. Garnish with

chopped egg, if desired. Yield:

Gelatin-Melo- ns

A Cool Dessert
There are certain seasonal foods

that are looked forward to with a
great deal of relish. One of the
most popular of these is the king of
the melon crop cantaloupes. As
a particularly refreshing salad or
dessert, fill cantaloupe halves with
mint gelatin- for "Cantaloupe with
Mint Gelatin."

Cantaloupe with Mint Gelatin
2 tablespoons fresh mint leaves
V4 cup sugar
! teaspoon salt
1 envelope plain gclatn
Vi cup lemon juice

cups boiling water
Few drops green food coloring
2 cantaloupes .

Crush mint with sugar and salt;
soften gelatin in lemon juice. Pour
boiling water-ove- gelatin; stir un
til gelatin dissolves. Add mint mix
tore and food coloring; let stand
15 minutes, stirring occasionally.
Strain into 4 individual molds; chill
until firm. 'Cut cantaloupes into
halves; scoop out seeds and ar-

range halves on serving plates.
gelatin on cantaloupe halves

and serve immediately.
Makes 4 servings.

A smorgasbord is not only a col-- :

orful composite of many good
things to eat, it's fun, too! The 's

can be as varied as your im-

agination allows. And an appetiz-
ing smorgasbord is a splendid solu-

tion to the problem of providing a

midnight party repast or Sunday
evening supper when you've got one
eve on your guest list and the other
on your food budget. as

Slart by storing a generous sup-

ply of canned or bottled beer and
ale in the refrigerator to chill

properly. The beverages of mod-

eration are particularly well suit-

ed to smorgasbord foods such as
fish, cold meat cuts and cheeses,
and they're so inexpensive compar
ed to other party beverages.

You'll want an assortment of
breads pumpernickel, whole
wheat, rye and white. Make a fish
salad spread from tuna, crab or
lobster; a meat spread from can-

ned corned beef, chopped celery,

Brown-Eye- d Susans
Treat To The Eye

These "Brown-Eye- Susans" are
as delightful a treat for the eye
as the black-eye- susans in a gar-
den. Golden canned cling peach
halves are centered with pitted
prunes stuffed with chopped al-

monds, radishes, onion and sea-

sonings. Serve them as an appetiz-
er with a turkey dinner or as an
accompaniment for turkey sand-
wiches. And save the syrup from
the can of clings to use later as
part of the liquid in gelatin molds
or in refreshing beverages.

Brown-Eye- Susans
1 can (1 lb. 13 ox.) cling peach

halves
6 cooked prunes
2 tablespoons chopped blanched

almonds
cup sliced radishes

.V teaspoon salt
teaspoon Tabasco

1 tablespoon mayonnaise 2
2 teaspoons sliced green onion

lops
Drain peach halves cup - side

down on paper towels. Pit prunes.
Combine almonds, radishes, salt,
Tabasco, mayonnaise and onion.
Stuff into prunes. Arrange a peach
half cup-sid- up on each of 6 in-

dividual lettuce-line- salad plates.
Place a stuffed prune in each
peach half. Serve as appetizer
with a turkey dinner or accom-
paniment for turkey sandwiches.

Makes 6 servings.
'

Nebergall's

Is Pretty,
Nutritious

Tuna salad, a year-roun- favor
ite, takes the center of a hand-
some new Sunburst Salad. One
bowl accommddates all the ingre-
dients of the tuna mixture. A quick
stirring and it's ready. Cucumber
spears arranged symmetrically
around me tenner chunks ol tuna
salad provide the sunburst effect
A frilly circle of parsley sdds a
crisp note of bright green, con-

trasting effectively with the pale
cool tones of the tuna and the
cucumber.

Serve the Sunburst Salad on your
prettiest platter, with a niuuant
dressing in a separate bowl. Sour
cream combines with mayonnaise,
norseraaisn ana spices in another
instant mix operation wilh ele-
gant results.

And there you have it cool
and pretty! Nutritious, too. The
light, delicate tuna is perfect for
summer meals since it is high
in protein which is an essential
nutrient we tend to skimp in
warmer months. Complete protein
is needed year round to maintain
and renew body tissues and cells.
Canned tuna is worthy of your
regular mealtime attention for its

share of indisnensa
ble protein, vitamins and minerals.

Sunburst Tuna Salad
2 cans (6V4 or 7 ounces each)

tuna in vegetable oil
1 cup diced celery
1 tablespoon capers
2 teaspoons minced onion
S tablespoons mayonnaise
Parsley sprigs
2 large cucumbers
Combine tuna and remaining in

gredients except parsley ana cu-
cumber in mixing bowl. Mix well.
Pile mixture in center of serving
platter; surround with small par-
sley sprigs. To prepare cucumber,
cut in half crosswise, then in
lengthwise quarters. Cut quarters
in half again lengthwise. Radiate
around tuna mixture. Serve with
Monterey Dressing.

Yield: I servings.
Monterey Dressing

Vi cup commercial sour cream
Vi cup mayonnaise
2 tablespoons chili sauce
1 tablespoon lemon juice
1 tablespoon drained horseradish
Wi teaspoons Worcestershire

Sauce
Combine all Ingredients. Serve

with Tuna Salad.
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Take any basic food, spark it
with important flavor and the
"family caterer" gains a reputa-
tion as creative cook. When it's as
easily accomplished as serving en-

trees like Little Ham Loafers
any imaginative homemaker can
win that title.

What makes these little meat
loaves unusual? It's simply a blend
of ground pork and ham perked up
with zesty seasonings. The differ-
ence is the tender juiciness and
meaty flavor because evaporated
milk is used as binder. This
crcumy rich form of milk holds

juices and locks in the meat
flavor. It makes most ground meat
mixtures better. Another special
touch to these little loaves is the
bright golden glaze of peach or
apricot preserves added during the
final cooking.

Do you ever feci that your fam
ily meals are getting in a "main
dish rut"? Then try Little Ham
Loafers. If you're a working home-make-

they're perfect for a "make
the night before" meal. Pretty
enough for company. . . .and hear-
ty enough for the family. . . .

For Abby's booklet, "How To
Have A Lovely Weddii.g," send 50c
to Abby, Box 1366, Beverly mm,
Calif.

Everybody has a problem.
What's yours? For a personal re-

ply, write to Abby, Box 3365, Bev-

erly Hills. Calif. Enclose a stamp-ed-

envelope.

Gourmet Fare
Fillets of sole baked with a ra

diant tomato sauce enhanced by

chopped ripe olives and onion be
come gourmet fare in "Fillets of

Sole a' l'Espagnole."
You might garnish each serving

with parsley sprigs and pitted ripe
olives rolled in olive or salad oil
to make them glisten.

Chop Vi cup ripe olives. Sprinkle
4 fillets of sole with salt and place
In shallow baking dish.

Cook 2 tablespoons finely chop
ped onion in 1 tablespoon butter
or margarine until translucent.
Stir in 1 tablespoon flour. Add

cup canned tomatoes: cook and
stir until mixture boils. S ritin ol
ives.

Pour over fillets. Bake in 400-d-

gree (hot) oven about 20 minutes.
This makes 4 servings.

Almond White Sauce

Flavors Cauliflower

Prepare in moments this white
sauce flecked with chopped pimien-t- o

and crunchy roasted diced al-

monds, and serve it at once over
cooked cauliflower for a delightful
vegetable dish.

To make "Cauliflower with Al-

mond Sauce," cook 1 medium-sit- e

cauliflower in boiling salted water
until tender.

Meanwhile, melt 1 tablespoons
butter or margarine In a sauce-
pan and blend in 2 tablespoons
flour. Stir in 1 cup milk; cook,
stirring constantly until thickened.
Stir in cup roasted diced al
monds and 2 tablespoons chopped
pimlento. Pour over drained cauli-
flower and serve at once.

This makes to I servings.

BUDDY

BEAVER

SPECIALS

AT FRANKS

JT"

r

ea. c2)
SIMPLE SIMON

Cream Pies

45c8 INCH PIES

GIVE U-SA-
VE STAMPS

T art

tuna salad

chances are, once you've served
Little Ham Loafers, you'll be ask-

ed for repeats. So, keep the recipe
handy.

Little Ham Loafers
1 lb. ground ham
1 lb. ground pork
1 cup fine dry bread crumbs
23 cup evaporated milk (1

small can)
M cup catsup
2 eggs
2 tablesp. instant minced onion
3 tablesp. horseradish
2 tablesp. Worcestershire sauce
'A teasp. salt
few grains pepper
1 cup peach preserves
Mix well all ingredients except

peach preserves in a bowl.
Shape with wet hands into twelve
4 x 1 loaves. Put into a
greased 13 x 9 x pan. Bake
near center of 350 oven (moderate)
30 minutes. Spread preserves even-
ly over tops of loaves. Bake about
25 minutes more. Spoon some of
juice in pan over loafers. Serves
6 to 8.

Variation: Use 1 cup apricot pre-
serves' instead of peach.

Doz. 39'
PKG. 694

33'

23'ib. Pkg.

Tin 10

Sunburst Salad
Is Real Peachy

Nothing could be much sunnier- -

looking than the golden canned
cling peach slices that are arrang-
ed sunburst-fashio- and centered
with a cream cheese-orang- mix
ture for gala "Peach Sunburst Sal-
ad."

Store the syrup from the can of
clings in the refrigerator, and use
it as part of the liquid next time
you concoct a gelatin fruit ir.old.

Peach Sunburst Salad
1 can (1 lb. 13 oz.) cling peach

slices
1 package (3 oz.) cream cheese
3 to 4 tablespoons orange juice
V4 teaspoon grated orange rind
Salad greens
Maraschino cherries
Drain peaches. Soften cheese .with

a fork; gradually blend in orange
juice and rind. Arrange peach slic-

es sunburst-fashio- on
salad plates; center with

Cheese mixture topped with a cher-

ry.
Makes 4 or 5 servings.

Corvallis Woman Named

PORTLAND (UPD A Corvallis
woman, Mrs. J. T. Longfellow,
was named president of the Ore-

gon PEO women Tuesday after-
noon. She had served as

of the group during the
past year.

The group, a women's social
and philanthropic organization, is
holding its annual state conven-
tion this week on the Lewis and
Clark College campus.
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Young Tender Porkers!

YOUR CHOICE
Kolled KoastLITTUCE LEAN-TENDE- R

PORK STEAK
LIGHT-LEA- N

SPARERIBS illMELLORINE Gallon

NULADE 'AA

Fresh-Cris- p

Heads

HEAD

ir
Prelette

U
END CUT

PORK CHOPS
OUR OWN LEAN MIX

SAUSAGEExtra Large Eggs
Powdered Milk

PORK CHOPS CENTERSANALAC 10QT.Seedless Grapes
LEMONS

NALLEY'S

SYRUP
KRAFT MINIATURE

22 ox. Bottle
Cane And Maple

Center Cut

PORK LOIN ROAST
THE BEST OF NEBERGALL

CHUNK BOLOGNA
Old Fashioned

or LIMES

MARSHMALLOWS
FRANKFURTERS

CALO

CAT FOOD Head Holt
or Whole ...

15 01. Fresh Ocean Salmon
Fresh Salmon Slices

FRIDAY 8:00 PM
bank $rnn
NIGHT JUU lb. 69c

NALLEY'S

STAMPS 1 --- ----

Plenty Of Frc Parking MEATBALLS New
Open 7 Day 9:00 9:00 Creole Style 33"


