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atea, corered. , Drain end. eooL
Slit prunes letigthwiaa, reeaov
pits, leaving primes whole. Stuff
each prune with saarrnatiTTow.
Uaw salad plates with lettuce; top
with pineapple slices. Place S stuf-
fed prunes aa each pinappie shea.
Garnish with salad dressing and
coconut. Serves S.

i Salad In
I The Picture

Tropical Re!
Refreshing tn goad looking salad, to be

S3TMl(EXmTX3SX SALAD .' ;

Far a pretty wTZa-me- al lunch
eon salad, place ear avocado halt
en a garnished salad plate and. fill
with cottage cfeeeaet Then arrange
slices of melon, unstemaaed cher-
ries and whole berries ia clusters
around the avocado. A leaaon-hon-- ey

dressing la gaj with this.
: .

When a roosting wild turkey Is
attacked by a horned owl, it will
duck its head and flip Its tail over
its back. This often causes the

LCco.rics
. 4 A salad m14 radpe makes tuna

go a long way. With exisp crack-er-a,

carrot sticks and cucumberFresh pineapple is in the

any tuna of year.
nXXAFTTX FKTJNX &AXJLD
II large prunes (approximately

a sound)
: aaarsbaaallowa

Lettnca leaves
g slices pineapple

- Creamy fruit dressing
t tablespoons toasted, "

shredded, coconut .

Rinse prunes, cover with cold

rounds, it makes a good summer

FISH SALAD k

A pet summer salad is made af
flaked salmon, sliced incumbers
and chunks of ripe olives. .Com-
bine with pieces of head lettuce
and toss all together lightly with
a dressing of half mayonnaise and
bait French dressing.

maia didk j..' U
TTJTfA SAJyfsJt SALAD

f envelopes unflavored gela--
I owl to slip off. allowing the tur
key time ta aire to saiety.water. timaTwir far 20 to 49 mia- -

. " una r j

k cup cold water
I cup hot water

i 1 teaspoon salt' '
. 1 tablespoon lemoo yuica
1 small onion, minced .

ket, but yotrTI probably stick to
the good old canned .variety un-
lets if for a special err inn. Tor
a pineapple-ha- m eomhiaattoa, try
this combination:

' j t IXA1I IZATTAXXAIC
.

l No. 2 can crashed
pineapple

. 1 slice ham
H cup browa sugar

Drain pineapple; reserve syrup.
Place ham on a rack in shallow
baking pan. Pour the pineapple
syrup-ove- r the ham. Bake in a
slow oven (323) for 1 hour. Com-
bine pineapple with brows sugar.
Spread over top of ham. Bake In
a hot oven (400) for an addition-
al IS minutes. Garniih with whole
beets which have been hollowed
out a bit and filled with horse-
radish sauce. (Combine Vi cup

:. I Can tuna t ' -
cup mayonnaisa

h6 --w-cup chopped pickles
4 cup chopped pimiento I

Soften gelatine in cold water t v.. a:
rm .uuli. itJi siufiJif f Iminutes; add hot water, stir to

dissolve. Add i aaB. lemon Juice- f.
mm MMwmmrMM m is m tw m mm m m r i 0 m f7111 X M m w r u MM - - I I I SL MM M I mm Savf m M Mm ftand minced onion; chill until mix-

ture begins to set ) FoM in flaked
tuna, mayonnaise, chopped pickle
and pimiento. Four into 1 quart
mold: chill thoroughly. Unmold
on large platter;: garnish with
witercress. Serve j with crackers.
Serves , ! r U

whippinf cream, whipped stiff,
with 3 tablespoons drained pre-
pared horseradish and Vi teaspoon
salt) 9 servlnp.

FLUFFY DESXET ;

ir you yearn lor somaming a
pit on the elegant side might try To make refrigerator ice cream

light and fluffy, freeze the custard
mixture quickly until barely firm,this recipe that romhtnaa jresh

pineapple, shrimp and encumbers then remove to a chilled bowl andto make a refreshing beat with a rotary beater until
very light and fluffy. Add soft
mashed fruits and continue frees--Ona sinciU caacrf six at luncheon or supper. A com

bination of pimianto, pickles and green onion, the salad provides a color for the menu. It's
served with two kinds of crackers, the square and the buttery round ones.

ing until firm. !' fOops 1

Tha bear so often mentionad fat

.salad:
TROPICAL FISH 1ALAD
1 large pineapples '

1 small can shrimp or
cup fresh cooked shrimp'

' 1 cup cooked flaked rub.
Vt cup diced "cucumber
y cup diced celery

1. tablespoon grated horse--
radish

S tablespoons mayonnaUe

PIE FASADX f - easy way. lnis is one as our zav--. (n-ea- n or canned) peach sOcea andEven fat wane weather treat Scriptural . writing is the Syrian
bear, distinctive for tta gentle disaruea. a. oajcea grenam cracaer i surawDerries fwKi with, a bitthe family to pies, but do it fee ana uMm m y c wmppeq cream. DelldousI position. J 4 rh; - , t, : -

as. na--Slice tops off pineappl
move pineapple pulp and save to

SAVE THE . . SiWE riOIlEYI SHOPuse for dessert atrather day. Mix
all ingredients and pile into hol-
lo wed-o- ut pineapples. 8erra as
BMin dish for two, or as a side cietop Pirns iiausn for four.

Then there's cookie raolpa that
usee crushed pineapple aa a fill
ing:
FINEAPFLE FILLED COOKIES

i cup shortening
cup sugar

t eggs
.

1 teaspoon vanilla
1 teapsoon grated lemon, peel
2 cups sifted aU-porp- ose flour

l'.i teaspoon baking powder ,

teaspoon salt
Pineapple filling C06 GaQte qb pfi oil te j

. Cream shortening and sugar un
til fluffy.. Add egss and beat walL , iBur in vanilla and lemon peel. X
EUft flour, baking powder, and aalt
together. Stir teto arearned mix
ture. Chill 2 to 4 hours. Roll out

o ; lightly floured board to
Inch thickness. Cut dough with a 21b.I:tit-inc- h cutter. Place half the
circles on an ungreased baking
sheet. In the center of each, place

juMOUBra

El Ctcida Ztzzzi
FBAJtC04UXBICA2f

SpzgbsIZi :

MVS! 1 Ja teaspoonful of pineapple fill
ing; spread almost to edges. Cut
a slit in the remaining circles and
place over filling. Seal edges with

nf a frrW-- or nrbnn with tin. of deBdeag, top qp&SStfJUsrarfsj ex Cno WILLIAMSgers. Bake in a hot area (400 de-
grees F.) 8 to 10 minutes, lfakea

snoots cd ex

&l BeoSSowldk e ywalabout 2 & dozen cookies. Pineap Pobl3 Chip JBagSpedol .ple filling: Combine to cup sugar
It ttand 1 tablespoon cornstarch. Add

. 1 cup crushed pineapple (do not
4 rain); Cook until thick and clear.
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AXL8WEET SWIFTS

Lb.

BoaadV RSmofaw Swiss) 1
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Adults Like
Chopped Meats

- Chopped meats for Juniors have
from tha "aaeiuatve forEged class and are being

adult dishes too. All
eneat, the small cans ef chopped
beef, veal, pork, liver, heart, and
liver and bacon cambmatkm of-
fer possibilities for main dishes,
appetizers and snacks.

For live-alon- ers and twosomes
there is tha right amount of meat
to combine with left-ov- er pota-
toes and vegetables for meat pies

lb. IlargaririD

Clorox ,
RANCKO

TcnnlD Ssnp T iBf 2CloroK gives you gentler bleach inc.
conserves eostlv luaens. becaaue irs
free from caustic and other imiih sab-develo- ped

by Ciorosr, and protected
by IIS. patent! mn cxzrioox ; conri mi

or casseroles. Meat salads, par-ha- ps

chopped pork or veal com-
bined ; with pineapple chunks or
fresh white grapes, era easy to
make. Green peppers, stuffed with
seasoned chopped beef or heart are
easy and good. Chop suey ar chill

i
; " - ' i 2a pkgsv

Carnatlon 2 loorge boxes
With aloes measurina glassounes couldn't be easier to pre

pare than when meats for Juniors Qorox k the favorite In millions otare used.
YOUnO COLOZTDABMOUHS BANNZafor removina: stains from cottons -Since the meats are all pre

and linens, and from vartoae house 1MBcooked, meals can Da quick at
fairs. Merely season and use.

TANTALIZES 8PKEAD rl-l- - nl Nau&eal firand .Orea ready IK.hold surfaces. Let the Qorox label help
hfillLL CUV.7,UU TaUwith fr1 or. can enapped pork for

juniors ; ,

V cup relish chBats spread o'PICELI AKD HIS2XTO lOAT;. ,

Lnnchoon nealSLbi 48 C Ceary.
1 small tomato, eet In. small

J KSK1. PQQdOCE.i
. pieces

H cup sliced almonds
1 teaspoon prepared mustard

Vi teaspoon celery salt
IrssounrjonaocthavourroudnecJcs
log leavee kkcfae and baxhreoaauV

Combine all ingrediente. Serve well aa clean, uorosc gives yon this
as a sandwich spread or on crack "RATTc deodocses. ia ASPi0IGU3ers. Makes 1 cops spread.

TANGT MEAT IKZAD ia laundering, tool ,
-

!cbva!e. A3 creea spears1 34 or. can Aenped pork for 2 I5tA)ofTaSjuniors (la cup)" 1 hard cooked egg, ohapped h CLC20X h cu tf :2 tablespoons chopped ripe
olives - ? DEAI3E Ci ELDI3ti!rr$pt:tCIS!nnCUTJ

1 tablespoon lemon Juice
W cup mayonaaise ,

teaspoon salt
loan oi Ars Ilormele

Est ITal2 2Sf Oregoa -

Cera From Tbe Dalles, ear
Combine all ingredienta. Serve 22as a sandwich filler ar an crack-- 4

In Umnderiog, or in roerine cleanin,
Qorox provides added healda pro tee
tion for your family. It's the most el--.
dent germ liHrx ot its kind... a type
of distaectant rscoeamended by hen
dreds of Public Ilealth Departments.
See direction oodM Oorox label. ;

ZPDIE03DS3EI."-E3an3-
' , iars. Makes 1 cup spread.

S5FEUTTT DRESSING 25TuateweH Ezsaui
IVi can

TonnlpK u.lQt 2 u
F!eLl Grows, Finn, Elpe, Good Qnar.

Ileal Brand, tlue LoSdo

Ho. 1 etmsA cup each of mayonnaise, whip-- l

Cd cream and crushed fresh with
juice of a lemon and 1 tea-

spoon confectioners sugar make a APEICOTS F03 GAKinria AT LOWEST ftiimm K':perfect dressing far a summer sal KAEXET P2ICE135J From Tree Epened TJastv 4 T I Dolso ! . '
EeadV to drink. 47-- o. caa taW I I caa

ad. It's particularly goad on peach
halves, fresh pineapple spears and L3W
cantaloupe wedges.

1nir:.ovts stai:;s
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