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Throw a
Parly soups are an elegant yel eco­
nomical way to entertain for several 
reasons.

First, consider the elegance of main 
dish soups that are brimming with  
good ingredients and presented in 
handsome tureens on a neatly a r­
ranged buffet. The cook can enjoy the 
party too, because all of the work has 
been done beforehand.

Prepared ahead and served buffet 
style, party soups don’t require addi­
tional hands in the kitchen or the 
dining room either, for that matter.

Chili Corn Carne has tiny ears of 
corn and bite-sized meatballs float­
ing in Bean with Bacon Soup and To­
mato Soup. The meatball are made of 
ground beef, rice, egg and chili pow­
der, then browned with chopped on­
ion and cubed green pepper. Soup 
seasonings include ground cumin 
seed.

T  ’N ’ T  Chicken Soup gets its name 
from two of the seasomnings: tumeric 
and thyme. The base is a combination 
of Chicken Gumbo Soup and Toma­
to Rice Soup — both canned and con­
densed. Sliced zucchini and cubed 
cooked chicken are added, with a 
splash of pungent vinegar.

C H IU  C O R N  C A R N E

1 pound ground beef
I cup quick-cooking rice, 

uncooked
I egg, slightly beaten
1 tablespoon chili powder
2 tablespoons oil

16 cup chopped onions 
16 cup chopped green pepper

I large clove garlic, minced

* * * * * * * * * * * * * * * * *

How to 
solve your 
tax delays

Have you repeatedly contacted 
the Internal Revenue Service to cor­
rect a billing? Do form letters keep on 
coming even after you have written? 
Are refunds still missing after many 
contacts?

Oregonians who meet delays or red 
tape in solving their federal tax prob­
lems can get help from IRS’s Problem 
Resolution Program (P R P ) office. 
This office serves as IR S ’s ombuds­
man to help taxpayers who have al­
ready had unsuccessful contacts with 
IRS. The taxpayer deals with one 
person and is kept informed of the 
case’s progress until the problem is 
resolved.

This last fiscal year, P o rtland ’s 
PRP office handled 4,000 cases. The 
percentage of cases (hat are handled 
through PRP is small compared to 
the millions of Oregon contacts that 
are handled successfully each year 
without additional assistance. H ow ­
ever, to an individual with a seem­
ingly unresolvable problem , an 
ombudsman in Internal Revenue 
Service is the answer.

Problem Resolution should not be 
used as a substitute for normal pro­
cedures because most problems can 
be resolved through regular channels. 
PRP criteria are:

(1) You have contacted IRS re­
garding the status of a refund at least 
90 days after filing an original or 
amended return. Subsequently a sec­
ond inquiry is necessary.

(2) You requested inform ation or 
assistance more than 45 days ago and 
have received no acknowledgement 
or final response.

(3) You previously responded to a 
billing notice and now have a third or 
subsequent notice indicating incorrect 
action or a lack o f action by IRS on 
your earlier response.

(4) You notice repeated problems 
in a particular area that may be cor­
rected with an in itia l contact but 
could indicate an internal or process­
ing problem.

There are some areas, however, 
that do not qualify for PRP assist­
ance. These areas include crim inal 
cases, tax protesters, non-tax admin­
istrative matters, problems with other 
agencies, refusal to pay, or cases 
where an established administrative 
or formal appeal procedure should be 
used.

PRP can be contacted by telephon­
ing 221-3960 in Portland or 1-800- 
424-1040 elsewhere in Oregon. A  
written summary of (he problem and 
efforts made to correct it, including 
copies of any correspondence, may be 
mailed to Problem Resolution O f ­
fice. P .0  Box 3341, Portland, OR  
97208.
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I teaspoon ground cumin seed 
1/8 teaspoon pepper

I can (1 1 16 ounces) Condensed 
Bean with Bacon Soup

I I can (1014 ounces) Condensed 
Tomato Soup

116 soup cans water
I can (about 16 ounces) baby ears 

of com, drained
1. In medium bowl, mix thorough­

ly beef, rice, egg and chili powder; 
shape into 24 meat balls.

2. In 3-quart saucepan over medi­
um high heat, in hot oil, brown meat- 
balls and cook onikon and green pep­
per with seasonings until tender; 
spoon o ff fat.

WE’RE CELEBRATING JANUARY WITH A

Fresh Pori 
Spareribl

Small Sides, |
Excellent For 
Oven Baking Or 
Barbecuing
Save 49c Lb., No Limit

Government Inspected, 
Plump, Tender Breasts. 

Sold In 5 Lb. Boxes Only

Save B9C Lb., No Limit

y - T A CU LAR

U.S. Number 1
Russet Potatoes

Gold’ ll Soft 
Margarine

Frozen
Orange Juice

Or Light Spread With 
One Third Less Calories 
Your Choice. 1 Lb Tub

Save 26c. No Limit

Bel air, 1 00%  Pure 
Frozen Concentrate. 
12 Ounce Can

Save 4T, No Limit

Lucerne 
Ice Cream

Premium Quality, 
Assorted Flavors, 
Half Gallon

Save SI.57 On 3, 
No Limit

Curl Ç
Activator. 2
8 Ounce
San 5«'. No IM I Number 2 Russet Potatoes 

Number 2 Russet Potatoes 
Number 1 Russet Rakers

The Potato Is King 
A t Safeway!

Coupon Good 1/2 Thru 1/8/85

Alber’s 5-Lb. C i 
Yellow Cornmeal *  I

First Bag With Coupon I

Ad Prices Good Wed . Jan 2 Thru 
Tues., Jan. 8, 1985 Only At Safeways 
At Lloyd Center, St Johns, 5920 N E 
Union or 6400  N Interstate Sales 
Limited To Retail Quantities No Sales 
To Dealers

The C onvenient P iace To S h op

SAFEWAY

Fryer Breasts

SAFEWAY COUPON

Ceeh v .iu e i :20th oi t

SAFEWAY

3. Add remaining ingredients. 
Cover; heat to boiling. Reduce heal to 
low; simmer 20 minutes or until done, 
stirring occasionally Makes 8 cups or 
6 servings.

Canned Corn: Substitute I can 
(about 16 ounces) whole kernel gold­
en corn, drained for baby ears o f  
com.

T  'N ‘ T C H IC K E N  SO UP

2 tablespsxsas butler or margarine 
19) cups sliced zucchini 
16 cup chopped onions

I large clove garlic, minced
I small bay leaf

16 teaspoon dried thyme leaves, 
crushed

16 teaspoon ground tumenc
I can (1014 ounces) Condensed 

Chicken Soup
1 can ( I I  ounces) Condensed T o ­

mato Rice Soup
116 soup cans water

2 cups cubed cooked chicken
I teaspoon vinegar
1. In 216-quart saucepan over me­

dium heat, in hot butter, cook zuc­
chini and onions with seasonings until 
tender.

2. Add remaining ingredients. 
Heat; stir occasionally, remove bay 
leaf Makes 616 cups or 4 servings.
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