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Frosty Fruit Drinks
S curs wtH-eeasoi- d mtdiuin

thick cream tauce ' -
cz, needless ;

'
I ." .

3 eggs, beaten .
1 cup ccld mflk ' ; , ,

2 tafclepjcns ctup J;.
t

- .
1 cup grated cheese v

' 1 teaspoon "Wcrcestershira
" "'t sauce v'! .?!, I

Salt, prFr o teste
.Cook "noodles in rapidly bciiirg;

water till'-- under; combine rrJ!k
with beaten eggs, cheese, csUvp;
salrend pepper to taste, then stir
in noodles. Fcur into gensrousiy
greased ring mold; bake in ftn
of water in moderate oven (350
degreesi. Unmeld and. fill

"

creamed tuna. Serves. 4 to 8. ; ,l

Eggs, ChccsQ in
Tuna Sendwich

A sandwich becomes a nxtfe
when prtfred like fondue, if
you know whst we mean. -
- TVNA KOITFFLE SAKDVCICH

8 lices white bread
I cup Caked tuna (1 ."-ou-

can) .

cup finely chepped celery --

" k cup finely chopped green
"''pepper' -

.

4 cup shredded. American' 'v- cheese
IMt cups milk '

- 9 eggs, beaten . ,
- "

1 tearpocn $alt
'4 tearpoon paprika.
Trim crusts from bread and,

place 4 slices in grea.td ch

square baking dish. Combine tuna,

V.
Important Part of

Dining on Hot Pay
: - BY MAXES E BVXEX t

-

teleiy and gicn pepper end
rprtJid ever slices cf bread. Epr in-

kle cheese ever ell. Tcp with re-
maining 4 slices cf bread. Com-tin- e;

rriHt, tfgt arid talt, mixing
welU four cvtr ticcd. Sprinkle
with paprika. Eake in slow even
(35C F.) 45 minutes. Makes 4
servings.

. , t i,

Nqodlo Ring Has
Tuna for Ftlling- -

A noodle ring forms an ideal
base for a creamed tuna mixture.
Here' Is a nicely screened com-
bination of noodles l and cream
tauce for the ring.

J TITNA NOODLF! RING ;

7ct can tuna

' tktrran Woman's Eiitos -

Liquids, thy'v Iten the chief diet tf many Villamtte Val- "
ley residents, unused to such weather, noticed the heat more ;

than people in ether parts el the country. ; '
- f ; ... , -

.
-

Some the grocers, we vi noticed, ' Natural ss it being used frtm
welts In at least 26 U. t. states.. IIIIIIIJUIIIIIIHIIIIIII I IJI!Lll iilii

if M
have fome pretty food bargains in jukes,-cuc- h

as orange and gT pef ruit in large
tan, pineapple juke end frozen juices el
several varieties. ; ' '

V -

"-- ' "'V '

v i jT

, 1 . t )

" - I
, ' ' I .

: There's a new product, a frozen concen-
trated crpe juice,- - which if not here yet

s

j A ... '

155 M.

liberty.
will soon be on the markets. It's the color!

84191 !ot wine, and gives a very good flavor to
punch. : . .

' - ,
? 1

ALWAYS REFRESHES ": A
A M. k - T A - -- ' Then of courre, there are always Jem-- ?

ons, which furnirh th refreshing flavor!
needed on a hot rummer day.

The UTual rule is, the Juice of a lemon 1

to 2 tablespoons sugar and 4 to l icupj WEEK ENDJwater. Poured over ice cubes, there s no I

drink like it, ! I

For Pink Lemonade, ucc a little cherry I

r rsppberry juice. , i !

As punch for a larce crowd and using i
MAX1NE BUREN

par juica try this ens or cut It down to one-four- th for the fami-
ly party! f--

GRAPE PUNCH

- . He wtcrtherwise hciieewif icrvct feeh fniH, ncmged cn c gcod lccldnQ plclier ca
dessert for th lamily cr ctJeeis eon o Jhot rammer vnino- - Accompcoaid by crisp crackers
ord thin ealty shredded wheat wcrferw, the deteert is isfrsshiria. but crt the fame time, filling.
Here Wve pictured frh chilled oiapee (some dipped In rcmula1d sugar), kenies, fresh
apricot halves filled with cream chtete end ilices ci fccnaria Of course the selection
changes wilh the eeascn. "

m : ; )
.--- -- - - 1 -

1 quarts bottled or frozen .
: grape juice

lVt pints crange juice

i cwp sugar syrup
; 2 cups fticng tfa
: 1 quart gingers le '

: - v , i . j

Friday arid Saturday Only j
.

OPEN
i:

FRIDAY NIGHT Til.....
9
.

.
"

:

r

1 pint lemon juice . i -

Mix fruit juices, sucuur syrup and tea. Pour ever block ef ice
In punch bcwl. Just telore serving, add gingerale. Yield: 40 to
10 servings. - s

Chicken Among Best of
tVGAR SYRVP

SErillot Cooks
Mako Speedy
Dinner Dishes

Foods for Mid-Summ- er

lVi cups boiling waterI eups sugar
Wbtttier ycu'va planned a corn- -' shortening) in a shallow baking

pany meal, family fare, or a pic- - pan and allow to melt in moder
2.49VV0MEM'S

'JEANS
55.00 MEN'S

,:suns:.:iately hot oven (400 .) Shake 8 er
Combine sugar and water" and stir ever low beat until sugar

is dissolved. Cover 1 minute. Uncover and; boil 2 minutes. Four
Into a heated glass jar. Cover and cool. Store in refrigerator.
Yield: About 2 cups syrup. , j

,

A tray of frosty, clinking glasses of-ju- st plain lemonade

rJc srjtead for Sunday, tender golden-

-brown chicken i appropriate
ar good. ' -

4 pieces ef chicken in sack at a
time to eoat thoroughly. Remove

Since chicken is available in baking pan from oven and place
chicken, skin fid down in single --simply can't be best as a thirst-quench- er. For a quart of lemon
layer. Bake Jn moderately hot amany styles, check wall your meat

dealer1 displays to see wbat style
fits your particular needs. Chilled
pan-iea- dy fresh birds, displayed

ade, allow half cup fresh lemon juice and half cup sugar. Put the
lemon and sugar into a fruit jar, which is filled with Cracked ice.
Add enough cold, water to about fill jar. Put lid on, shake well

oven (400) for SO minutes. Turn 88chicken. Bake another 20 min
on ice can be whole er cut up. utes, er until tender. If chicken to dissolve sugar, then fill up with .water. Wrapped in news

' n.n.m tk tftMAnejA rtll Atlj4 nr 4r ifita 4. 4Viacannot be served at once, reduce
oven heat. Brush chicken with

WiriO un tciui'unuv wui vviu vjj i ijuu vv hiav v laic
picnic, several hours. i

Alftc, If you have favorite pieces,
such as thighs, breasts cr ethers,
you "can sometimes buy them by
the piece.

more melted butter.- - 'Pineapple juice, ef course Is one of the popular ingredients

Cooking In a skillet is considered
very proper for this time of year,

hn culinary activities are al-
lowed to be a bit sketchy. Here

two so-cal- led "skillet" dihee,Ere as it happens, include corn.
CTNWHEEL SKILLET SITTER

' 4 ounces elbow macaroni
pound pork saur age

2 tablespoons drippings
l I tablespoons enriched flour

- i.H teaspoon salt ,

I cup milk,
tablespoon chili sauce
cup hepped celery

't cup fjoked corn
chopped green pepper

Cook macaroni in boiling salted
"Water until tender (about 8 min-
utes). Drain and rinse. While
mncaronl is cooking, snap sau-
sage into ft- - small patties and

for beverages. Here-i- s one ef the many possibilities for punch.

PINEAPPLE. PUNCH
Chickens, quick frozen at the

height cf their flavor and tender-
ness, are cut up and packaged, ei-

ther by the ebicken cr by special
pieces, i TV

juice lent lemon
Sugar if needed
Crushed iee

t cups pineapple juice
1 cup peach er ether

fruit juice

C-o- x. denim sans. Ear-faek-l- ng

at all strain points Drass

rivets supporting the peck-et-s

fixes 22 to 36.

TROPICAL CHICKEN
Yield: servings

1 chicken cut up for frying
Vt cup lime juice

1 tablespoon salt.:
1 clove garlic, finely hepped

cup shortenings y
2 teaspoons sugar '
1 tablespoon flour
1 medium onion, sliced
1 cup sliced mushrooms

Lfjok for young meaty birds.
specially raised for frying. They

Ward's tcp qualify suits et
' if-- '

this trrifi savings to yu.
Brektrt tlis and telor assert- -

'- I. ; A i -

mnt. h

'
MAIN rtOOR ! !

cup cranga juica

This makes approximately one quart juice, er 6 servings.win be more juicy and tender no
matter what method ef cookery
ycu usa. , s

brown in skillet. Drain on ab-- Oven bake cut-u-p chicken for READY-MI- X CITRl'I PUNCH 2 cups fresh crange juice, 1 cups'eorbent paper. Pour off all but 2 ase ef preparation. Ycull like sicond ncctthe way the ebicken looks too Here's a party punch that yeuDash cf tabasco sauce
teaspoon paprika
cups cubed carrots

Into drippings, stir flour and rait
sugar and 2 quarts water. Cover
and keep in refrigerator several
hours, or 'until needed. Then pour"I

arusty and avenly browned cut-sid- e,

thoroughly cocked and Juicy
inside. J ,s

can prepare in advance and keep
it Jn half-gall-on er gallon glassgreentablespoons chopped

pepper
Add milk and chili sauce and cock
lititil thickened, stirring comtant-- l
Jy. Add macaroni, celery, com

i swl riten peeper and mix
jars. For each gallon cf punch,With! this tven-ess- y mtthed.

over block of ice in punch bowl,
and top With orange slice. This
quantity makes approximately 20Place chicken in casserole. Mix

90c PRlIiT

YARDAGE
there will be pan drippings to
make into thick creamy cravy.

1.90 WOMHI'S
': SUP I'.

.

Arrange sausage: patties on tcp. yeu will need 1J4 -- cups, grape
juice, 2 cups fresh lemon juice,together lime juice, salt and gar' punch cup servings.

served ever piping bet mashed po-tat- cs.

;A gren vegetable, chilled
sliced tomatoes, : and: a light des- -

lie and pour over chicken. Let
stand in iefriger&tor for 2 hours.
Pour off lime juice mixture. Heat

Cover and simmer gently 15 min
utes. Makes 4 servings.) i

FRANKFt RTER SKILLET
ROLLS -

1 tbAip. butter or margarine shortening in heavy skillet andsei-t-
, will finish this favorite 1

American meal with' compliments. brown chicken pieces in it. Re
1 tablespoon enriched flcur for a chic hen casserole meal move chicken pieces to casserole.

H cup milk Add sugar and flour to shortenwith a' tangy twist,! try Tropical
1 cup tomsito: jn5ct cr tomate Melng In skillet &rown onions and

mushrooms in it ' Place browned
Chicken. The artful combination
ef ingredients such as lime juice. liil YD.

onions and mushrooms, . carrotsganic, itobasco sauce, and famil
tuiuie ii can;

1 tup cocked whole kernel
'corn

. I H cup cubed American cheese

i -
i

-

: 1"- -

and ETcen reocer in casseroleiar chicken make this dish a
with chicken. Pour lime juice, leftluncheon pwty special. :i
from above, ever all. Cover and
bake in moderate oven (350) 1

Melt butter cr margarine m
heavy skillet. Stir in flour. Add
irtHk, stirring constantly until
thickened. Gradually stir in to-
mato juice cr tomato sauce. Add

hours. I

C7corn arid cubed cheese. Remove SALAD
j . .. j i

OWN-EAS- Y CHICKEN
1 - 2 to pound chicken

flour 5 rIcup
salt

teaspoon jepper
2 teaspoons ftipiika
4 eup butter er margaiina

Aft pound)
.! .... i

from rft, cover and let stand

Hawaiian prints In bright

gay colors. Ideal for skirts

end shirts. This weekend
only. .

!

All cetten slips with lacs and
embroidery trim. 3 eclers.

Size 92-4- 0.
!

Hare's gcod-tssti- ng supper v Willi IJsalad mad with a tail ean of
salmon, cup rip olives cut int6
quarters, and 1 cup each, diced
celery and shredded, lettuce. Corn--

while making Frankfurter BxlJs.
Fiank farter Rell

ilU-cup- s sifted enriched flour
j 2 teaspoons baking powder

teaspoon salt
yk cup sboitening
44 to cup milk

Cut chicken into aerving pieces.
or, tt quick-froze- n, thaw accord' bin with mayonnaise and sea ( c:3 i:-A- ;i a Fta m ) SICOND FLOORMAIN MOOR1rig to dliecuons en Xhm Lox. Rinse
in eeld water, f and drain. Mix

son te taste with grated onion,
pepper and lemon juice. Just be-fo- rt

serving stir in 2 cups crush
J tablcxpoon prepared mustard

flour, salt, pepper and paprika in
paper sack. Place butler (er ether ed potato hips.

4 frankfurters (about H
peund) '

8.1 ft together flour, baking
and salt. Cut or rub in short-'iiln- g

until mixture is crumbly.
14.90 DAVECPOtlT

'

COVERS .

79.00 BOX!

SFMUG SETAdd milk to make a soft dough.
Turn out on, lightly floured pastry
cloth or board and knead gently

9 seconds. Koll out to square

Are Yca.IIakisg Thai Grccery Dcllar

Slrelch Fcr Ecscgh? Lei Hi Help Yea.

, Open DoJJt JLMWjP-M-. )

Open Eon. 10 KM.-- TM.

Mrs. George UFpzlj V19 x 10 inches. Spread with mus
iard. Cut dough into four c-h

equates. Roll 1 square miound Id88! . (o) (o)(aeach frankfurter. . Cut each toll
Into five pieces. Arrange
pun-es-, cut side down, in sauce.
Cever skillet end cook over low (9)o(o)(obeat about 30 minutes. Serve hot,
steeping some cf the saute ever
frankfurter Rolls. Makes 4 serv

COSTS
; you

ings.

GIVES

SALAD

HINT

256 cell spring unit, j Mod-

ern Insulation. Felted cottonMilk looks dike, too . . .

YOU
SAVE

fit

'' '
FABrOiqfdcl-Di- iz

Juico Oranges il
Cut ycu can r taste tht i

1 Eea.

Mcral cretin. Atltactlvefy

styled. Limited selecticn.

$7.49 Chair Cover . . $4.C3

sicond ricoR !

liners. Includes rri at and
- i . 1

spring. j

diffcrenco in Curly't
Milk Brand.Pork G Beans mn.j. 1 can

,. THIRD riOOR

Pancaho Flanr 24b. pkg.
"XC love ear salads hak or vegetable salads with heaping

snouads of corxage dicese," says this Portland borocrnakex.

piX'e've tried many kinds but Kraft Gxtajgc Cheese with ks
; sWW flavor win " m fox every kind ef salad."

Large v
Size!Dice Krispie3 5.45 DINNFRVJARE

SETS

5.25 CASTING

ROD I

-

23
45

For quick frying

KRAFT Shredded TJtsal
(o)(o)3)o (o)(o).Cottage

Suili's Prcri
22t

XOi
Cheese CclcTcd, pcn-fad-j :5Fryers

20-p-c. pastel plcstle were.

Ideal for picnics end temp
lng. Kandy fcr hems vt9
also. v

Yes, alwayi buy CURLY'S
MILK! Its farm - freshness

. .its creamy - rictness
, . . hs dependable purity
make it the best milk for

- ycu to drink, i Always say,
CURLY'S MUK, please!

CURLY'S
Pc:r.3 3-07-

03

Ycur Friendly
Ucms Owned Dairy

All metel rods, sporting mo

del. Positive locking reel

seat. -- This week-en- d !cnly.
' . i

is king! : t7o DcHTcr M Orders CI

C5.C3 Cr Cvcr Frca-Fr- ca Fcrtir
AADEaCY TH2 TCIZZ IVIID i07 01-1:-

2. CI


