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Casseroles deliver
SWISS TOMA TO STRA TA

to cup (Vi (tick) butter, melted 
Vi teaspoon dry mustard 
V« teaspoon garlic powder
1 loaf ( I  lb.) Italian bread, cut into

to-inch cubes
2 tablespoons minced green onion
I jar (15 Vi oz.) spaghetti sauce with 

mushrooms
3 cups (12 oz.) shredded Swiss 

cheese
to cup (Vi-stick) butter
Vi cup all-purpose flour
I Vi cups condensed chicken broth 
I cup instant nonfat dry milk 
3 eggs, beaten

Combine to cup melted butter, 
mustard and garlic powder until 
well blended. Place bread cubes in a 
large mixing bowl. Drizzle butter 
over bread; toss lightly; set aside. 
Stir green onion into spaghetti 
sauce. Reserve to cup of the Swiss 
cheese; wrap tightly in plastic wrap 
and refrigerate. Layer to of the 
bread cubes, to o f the sauce and to 
of the cheese in a buttered 2-quart 
rectangular baking dish. Repeat 
twice; set aside. Melt to cup butter 
in a small saucepan. Stir in Dour un­
til smooth. Remove from heat; 
gradually stir in condensed broth 
and dry milk. Bring to boiling, stir­
ring constantly. Boil and stir I min­
ute. Stir a small amount of sauce 
into eggs. Return egg mixture to 
saucepan. Cook over medium heat, 
stirring constantly, I minute. Pour 
sauce over mixture in casserole. 
Cover with plastic wrap. Refrigerate 
several hours or overnight. Bake in 
preheated 35O T. oven 40 minutes. 
Remove from oven and sprinkle 
with reserved Swiss cheese. Return 
to oven and bake 10 to 20 minutes, 
or until a knife inserted in center 
comes out clean.

turn to low heat to finish melting 
cheese. (Do not boil.) Stir in mixed 
vegetables, beef mixture, mush­
rooms and Worcestershire sauce. 
Spoon into I to-quart shallow cas­
serole. Bake 20 minutes, or until hot 
and bubbly. Meanwhile, for mashed 
potatoes, boil potatoes in salted wa­
ter in a covered pan until tender, 10- 
15 minutes. Drain, reserving cook­
ing liquid. Add nonfat dry milk to 
to cup cooking liquid. Stir until dis­
solved Mash potatoes, then add 
milk mixture and butter. Beat until 
fluffy. Season to taste. Pipe pota 
toes through a fluted pastry tube 
around edges o f casserole (Or 
spoon around edge.) Sprinkle with 
remaining to cup cheese. Return to 
oven 5 minutes, or until cheese is 
melted.

Try one of these elegant, hearty casseroles for dinner sometime 
soon and warm away the chilly winds. Clockwise from top: Swiss 
Tomato Strata. Salmon Shell Casserole. Hurrah for Hamburger.

FredMeyer
7414 N. A lbina •  286-1189

lot» Lombardi

Open 7 Days a Week 9 AM to 10 PM 
Prices good Wed.. Jan. 4 thru Tues., Jan. 10. 1984

Your Family's Favorites on Sale

SAVE MONEY NOW
Savings to Put Meat Back on Your Table

MEAT MARKET
Beautiful Fruits and Vegetables

FRESH PRODUCE

SALMON SHELL CASSEROLE 
(4 servings)

4 oz. uncooked pasta shells 
I can (7 to oz.) salmon 
I can ( lOto oz.) condensed cream of 

mushroom soup 
to cup instant nonfat dry milk 
to cup dairy sour cream 
1 teaspoon Worcestershire sauce 
to teaspoon dry mustard 
to teaspoon salt 
1/8 teaspoon pepper
I to cups (6 oz.) shredded Swiss 

cheese
I cup cooked peas
1 jar (2to oz.) chopped pimiento, 

drained
I can (2.8 oz.) french fried onions, 

if desired

■ i .to'

Preheat oven to 35O°F. Cook pas­
ta according to package directions; 
rinse, drain and set aside. Mean­
while, drain salmon, reserving 
liquid. Add enough water to liquid 
to make to cup; set aside. Bone, 
skin and flake salmon; set aside. 
Combine condensed soup, dry milk, 
sour cream, salmon liquid and sea­
sonings; mix well. Stir in pasta, I 
cup cheese, peas, salmon and pi­
miento. Spoon into buttered Ito -  
quart casserole. Bake 20 minutes. 
Remove from oven and sprinkle 
with onions and remaining cheese. 
Bake about 10 minutes longer, or 
until cheese is melted and mixture is 
hot and bubbly. Serve immediately.

HURRAH FOR HAMBURGER

I pound ground chuck
to cup chopped onion
to cup (to stick) butter
to cup all-purpose flour 
to teaspoon salt 
1/8 teaspoon pepper 
I to cups condensed chicken broth 
to cup instant nonfat dry milk 
I to cups (6 oz.) shredded Cheddar

cheese
1 package (10 oz.) frozen mixed 

vegetables, cooked and drained
1 can (4 oz.) mushroom stems and 

pieces, drained
to teaspoon Worcestershire sauce

1 potatoes:
im potatoes, peeled and

rater 
ton salt

slant nonfat dry milk 
oons butter 
pepper to taste

For casserole, cook ground chuck 
and onion in skillet until meat is 
brown and crumbly; drain; set 
aside. Preheat oven to 375*F. Melt 
butter in medium-sized saucepan. 
Stir in flour and seasonings until 
smooth. Remove from heat. 
Gradually stir in condensed broth 
and dry milk. Bring to boiling, stir­
ring constantly. Boil and stir I min­
ute. Remove from heat; stir in I cup 
cheese until milted. I f  necessary, re-

Ground Beef
6

h ot to exceed  
30%  Fat 
Reg. 1.58 lb.

First 5 lb. pkg. 
Less than  5 lbs. 
or additional 
pkgs. 9 9 ‘ lb.

MY n  n r ic  • Dozen 
U rt i  (wo Additional al Reg Price

MY-TE-FINE 
Margarine

3*1
I lb. cuba pkg. • Hag 65 ' 

Flret ihraa Additional at

Choice California

E asy to Peel 
Havel O ranges 
Sw eet and  
Full of Juice

Pepsi or 
Mountain Dew

$179
eech 
plu» dap.

MY-TE-FINE

4 lb. Pbg • R«0 zzs

« 3

C and H  Sugar

5 lb. Bag
Regular
2.39

$ ]4 9
First One Additional at Regular Price

AU Portland Area Food 
Sections except Morrison 
or 122nd and Stark

Hag. P rü f
6 path  • 12 oz. cans 

~ pel Fraa • Papel •  1 
I Light or Papel Fraa

Sugar Fraa Papal Fraa • Papel •  Dial Papal 
Papal Llg

_  TOM ATO _
CATSUP

Del Monte Catsup
Darigold Medium  
Cheddar Cheese

32 or.
Hottie
Regular

$ 1 1 9
zac»

2  lb. loaf
Regular
5.59 each

FredMeyer
IONE STOP SHOPPING J CENTER

Each of these advertised items must be readily available for sale at or below the advertised price in each Fred Meyer store, except as 
specifically noted in this ad
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