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radish sauce. (Combine % -cup
whipping cream, whipped stiff,
with 3 tablespoons drained pre-
pared horseradish and 33 teaspoon
salt) 6 servings.
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Ri Chedda Cheese 2 2 69¢
Spagheiti . 2 = 25¢
Potate Chips 225 .. 15¢
Corned Bee! Hash 12 39¢
Shoriening 3  95¢

m e i
Clorex % Gallons 27‘

'll'“o:h&q:.';u2 - 29¢
CORN FLAKES

Frankiuriers .. 49¢ ;:-dr_l.h.

While Bose Bleach ..o 19¢
‘ Pink Salmen :ac.™ 49¢
Luancheon Meais.. 49¢| FRYERS =% .. *1*

P | :
% gliced almonds : :
ey e FRESH PRODUCE
1, teaspoon celery salt c # . '

- 4 . ”
" Mk 1% oo oo guebibaumnt & _ ASPARAGUS SAEDINES CARROTS 2  15¢
or. Loeal bun.

GRADE “A” MEAT BUYS!

Alwoys « fine sclesiion of delicious, top qualily meails . .. ot &
‘Fhuvﬂ---!h'brnl

s of a fork or crimp with fi
gers. Bake in a hot even (400
grees l‘.e“l to 10 minutes.
about 235 dozen Ceockiss.
ple filling: Combine ¥ cup sugar
:nd 1 ublapommmd. A&lt

cup w c2appia o no
rnlln}. C until mSI glear.
ool,

Adults Like
Chopped Meats

Chopped meats for juniors have
rged from the “emclusive for
!unior only” class and are

led for adult dishes too. A
meat, the small cana of chopped
beef, veal, pork, liver, heart, and
liver and bacen cembination of-
fer possibilities for main dishes,
appetizers and snacis.

For live-aloners and twosomes
there is the right amount of meat
to combine with left-over pota-
toes and vegetables for meat pies
or casseroles. Meat salads,
haps chopped pork or veal com-
bined with pineapple chunks
fresh white grapes, sre easy
make. Green peppers, stuffed
seasoned chopped beaf or heart
easy and good. Chop suay or
dishes couldn't be eadler to
pare than when meats for juni
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