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ﬂm‘hjhichu ¢t naC oo~ 1Eggs, Cheese in , :“
| {Tuna Sandwich |Gk o ol wheperi
'Frosty. Fruit Dnnks & i+ e R
i ¥ou know whit we mean. ﬂ-ﬁ over bresd. 2 tablespoons catsup . 3'“-5-"; ¢
Important Part of |TATERETS (SIS SRR RIS 2
po b Igjw . VKo S ' - aix T Salt. pepper to taste - 2 e
$ .8 | B o ety hgpoed cciery  (Nigodle Ring Has | i ienser: sambioe ik
Dining on ot Day| | & Sandi i
; _ ‘ | % cup shredded American TUM hl’ Fi ing :“ﬂg%birm 236
EILETTERE B B T e i o
: iqui . i ' wil Val- 1 temspoon salt Here Is a nicely seasoned com- |deErees n .3
7 ley Imm"mm?g -&:&:ﬁ.m{eﬂ :}l‘:n:“ﬂte more’ m Dlm Shoc o :;ﬂu:.ﬁwhﬂm:ogg‘l:n and cream Creamed tuna. Seﬂu.lh [ &
i 'hg:nc o.fhtlhe ma:x noticed, \ thices m greased B-In:g TUNA NOODLE RING Natural gss u-lm-'
have some preity goed bargains in juices, . Combine tuna,| T-poz can tuna - welhlnal!m! ..ﬁtls.
such as orange and grapelfruit in hrp' \ o >
cans, pineapple juice and frozen juices of

' . . The weatherwise hcumﬂn serves feeh im.ﬂl. enonged on @ good iookinq p]oﬂer as
dessert for the fomily or gueeis on @ hot summer evening. Accomponied by crisp erackers
ond thin sally ehredded wheat wolers, the dessert s refreshing but ¢f the pome time, filling.
Here we've pictured fresh chilled grapee (some dipped in gronulaied sugar), berries, fresh
opricot halvee filled with erecm eheepe ond slices of bomona. Of ecurse the selection

chonges with the seascn.
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Skillet Cooks
Make Speedy
Dinner Dishes

Cooking in a skillet is conzidered | de
very proper for this time ef year,
when culinary activities are al-
Jowed 1o be 2 bit sketth;r Hers

e two so-cslled “skillet” dishes,

h, &5 it happens, include comn.
PINWREEL SKILLET SUPBER
4 ounces elbow macaroni

3% pound pork sausage

tablespoons drippin

tablespoone enrich fiour
¥ teaspoon salt .

eup milk

tables chill sauce

ped celery

cup cooked corn

chopped green pepper

ook macsroni in hmhng salied

waler unti]l tender (about § min-
pten). Drain and rinse. While
macaronl Js cooking, shapes rau-
sage Into B small pattier and
brown in ekillet. Drain on zb-
‘sorbent paper. Pour off all but 2
tublespoons drippings from skillet.
Into drippings, stir flour and salt,
Add milk and chili sance and cock
until thickened, stirring constani-
ly. Add macaroni, celery, eorn
and green pepper and mix ‘well,
Arrange sausage patties on top.
Cover and simmmer gently 15 min-
utes, Makes 4§ servings.

FRANKFURTER BKILLIET
ROLLS

1 ibfsp, butter or marganm

1 tablespoon enriched flour

11 cup milk
cup tomato joice or ftomeate
sutice (1 B-ounce can)

1 cup cooked whole kernel
ocom

¥ cop cubed American cheete

Melt botter or margarine in

heavy skillet. Stir In flour. Add

milk, stirring constantly untl)
thickened. Gradupally stir in to-

eup «

mato juice or tomato sauce. Add
eorn and cubed cheese. Remove
from hest, cover and let sisnd
while making Frankfurter Rolls,
Frankfurter Rells
l*gupa sifted enriched flour
teaspoons beking powder
teaspoon salt
cup shortening
to % cup milk
tablespoon prepared musiard
4 hnn:df;nmu (about ¥
Bift together flour, baking pow-
der and salt, Cut or rub in shert-
‘ening until mixture is crumbl
dd milk to make a soft dou
out on lightly floured pastry
eloth or board and knead gently
secomds. Roll out to square
® x 10 inches. Spread with mus-
. Cut dough inlo four 5-inch
equares, Roll 1 square mround
ondl fnnkhuter Cut esach roll
1-inch pieces. Arrange
heu, cut side Eown. in savce.
chr wkillet and cook over low
bheat about 30 minutes. Serve hot,
gesoping some of the sauce over
Yrankfurter Rolls. Makes 4 serv-

Milk looks alike, too . . .

'Chicken Among

Foods for Mid-S

Whether you've planned & com-
p:.ny m;l.frttgigdfm or e pk'}:
nie spread for ay,

men ehicken iQ pm;lﬁto
—-ar-d good,

Bince chicken fs Tmlhbh in

g:ny styles, chealt well your meat

lex’s displays to see what siyle
fits your particular needs. Chilled
pean-ready fresh birds, displayed
on Jee can be whole er eut up.
Also, #f you have favorite pleces
such as thighs, breasis or others,
you “can sometimes buy them by
the piers.

Chichens, guick frozen st the
helght of their flavor and tender-
ness, are cut up end packaged, eoi-
ther by the ehicken or by special
pleces.

Look for young meaty
specially raised for frying N
will be more juley and tender no

matter what method of ecokery
you uee.

Oven bake cut-up chicken for
sase of preparation, Youll lke
the way chicken locks too—

erusty and evenly browned out-
side, thoroughly cocked end juley
inside.

With this oven-easy method,
there will be pan drippings 1o
make info thick creamy gravy,
served pver piping hot mashed po-
iatoes. A green vegeiable, chilled
sliced tomatoes, snd a light des-
sert, will gimish this favorite
American meal with compliments,

For a chicken casserole mesl
with a tangy twist, try Tropical
Chicken, The sriful combination
of ingredients such as lime juice,
garlie, tobasco ssuce, and famil-
jar cohicken mike this dish a

luncheon party special.
OVEN-EASY OMICKEN

1 -2 t9 3 pound ehicken
i evp flour
lenspoons salt
teaspoon pepper
teaspoons paprika
% eup butter or margarine
A% peound)

Oyt ehicken inio serving pleces,
or, vick-frozen, thaw sccord-
ing %o directions on the box. Rinse
in eold water, and drain. Mix
fiour, sult, pepper and paprika in
paper sack. P butter (or other

Best of
vummer

shortening) In a shallow baking
pan and allew to melt in moder-
ately hot oven (400°.) Bhake B or
4 pieces of chicken in’ ncnk at a
'time to eost thoroughly. Remove
baking pan from oven snd place
chicken, shin pide down in simgle
laver. Bake in wmoderately hot
oven (400%) for 30 minutes. Turn
chicken. Bake another 30 min-
utes, or uniil tender, If chicken
eannot be served atl once, reduce
oven heat. Brush chicken with
more melted butter,

TROPICAL CHICKEN
Yield: @ servings

chicken cut up for frying
cup Hme jvice

iablespoon salt

olove garlic, finely ehopped
cup shortening

lesRspoOns SUEAT

tablespoon flour

medium onion, sliced

cup sliced mushrooms
Dash of tabasco sauce
tsaspoon paprika

eups cubed carrots
tablespoons chopped green
PEppeEr

Place chicken in cassercle. Mix
together lime juice, salt and gar-
He snd” pour over chicken. Let
stand in refrigerator for 2 hours.
Pour off lime juice mixture. Heat
shortening in heavy skillet and
brown chicken pieces in il. Re-
move chicken pieces fo casserole.
Add sugar and flour to shorten-
ing in skillet. Brown onions and
mushrooms in . Place browned
onions snd mushreoms, carrots
and green pepper in casserole
{ with chicken. Pour lime juice, left
from sbove, cver s]l. Cover and
bake In moderate oven (350°) 1
bours,

EALAD

Here's 8 good-tasting supper
salad made with & tall ean of

.| melnon, 1§ eup ripe clives eut intd

quariers, and 1 cup each, gle-d
celery and shredded lettuce. Com-
bine with mayonnaize and sea-
son to taste with grated onion,
m« end hmon juiu Just be-

2 eups erush-
ed potato m.

Ilmﬁeomelem

GIVES
SALAD

MJWM

“We've mied many kinds—bur Kraft Cotage
salwral flavor wine aus wese for every kind of

n’shuw

."""‘*_"

traled grape juice, which if not
will soon be on the markets. It's
of wine, and gives & very good
punch.

ALWAYS REFRESHES

ons,
needed on 2 hot summer day.

to 2 tablespoons sugar and 3§
Waler.
drink like it

or raspberry juice,

party:

13% guaris bettied or frozen
grape juice
135 pinis orange juice
1 pint lemon juice

Mix fruit juftu, #u
in punch bowl. Just be
80 servings.

ByTup

EUGAR
8 eups sugar

Combine sugar snd weter ap
ie disscolved. Cover 1 minute.
into a heated glass jar. Cover
Yield: About 2 cups syrup.

lemon and sugar Into a frult jer,
Add enough cold water to about

plenie, several hours,

& — Pineapple juice of course is
for beverages. Here is one of the

% cops pineapple juice

1 cup peach eor other
fruit juice

% eup orange juice

READY-MIX CITRUS PUNCH

Here's u party punch that yeu
can prepare in advance and keep

it in baH-gallon er gallon glass
jars. For each gallon of punch,
you will need 1% -oups grape
juice, 2 ecups fresh lemon juice,

There's a new prodm't. & frezen conCen=

Then of course, there are always lem-
which furnish the refreshing flavor

The usual rule is, the juice of & lemon
FPoured over ice cubes, there’s no

For Pink Lemonade, use a little cherry |

¢ perving, add gingerale. Yield:

A tway of frosty, clinking glasseés of just plain lemonade
simply ean't be best ss a thirst-guencher. For & guarl of lemon-
ade, allow half cup fresh lemon juice and half cup sugar. Put the

to dimlu'sugar. then fill up with water.
‘ papers, the lemonade will keep ecld long encugh to tzke to the

This makes spproximsaiely one quart juice, or 6 servings.

here yet |
the color
flavor to

to 1 cup

MAXINE BUREN

Ar p\mch for a large crowd &nd using
f"!DC juice try this one or cut it down to one-fourth for the fami-
¥

GRAPE PUNCH L

% cpp Fugar syrup
2 cups strong tea
1 quart gingerale

and tea. Pour over block ef ice

40 1o

1% cups boiling water

d stir over low heat until sugar

Uncover and befl 8 minutes. Pour
and eocl.

SYRUP I |
i
I
I
Etore in refrigerator.

which is filled with éracked ice. |
fill jar. Put lid on, shake well, [
Wrapped in newse |

one of the popular ingredients
many possibilities for punch.

FINEAFPPLE. PUNCH

Juice one Jemon
Sugar i needed
Crushed lee

3 eups fresh crange juice, 1% cups |
sugar and 2 quaris water. Cm'ori
and keep In refrigerator several |
hourse, or until needed. Then pour |
over block of ice in pupeh bowl, |
and top with erange slices. Thia‘
quantity makes approximately 30 |
punch cup servings.

UBHIE

N§—

| VMARKET

958 Markel 51

Phene 35073
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ln!ulakh;'l’hlﬁmryhdhr
Sireich Far Enlgh?l.dllllelphl.

Open Doily 8§ A.M8 PM.
Open Sun. 10 A.M.8 PM.

Jliuonnu

Pancake Flour 12~

%ﬂickel

FAB-Oxydel-Duz __ 28¢ 1.,

Boncher's Pride .
Fer quick iying

cosTs YOU
YOU SAVE

tn-'-.45¢ o¢

u..pl-o. il¢

89¢ 24

WEEK END

SPECIALS

Friday and Saturday iny

OPEN FRIDAY NIGHT ‘TIL9

55.00 MEN'S
 SUITS

288

Ward’s top quality sults et
this terrifie savings te yeu.
Broken size and eelor assert-

ment.

MAIN FLOOR

e s

1.98 WOMEN'S
SLIP

1.64

All eetton slips with lace and
embreidery trim. 3 colers,
‘Size 8$2-40.

~“MAIN FLOOR

I

79.00 BOX
SPRING SET

688

256 eoil spring unit. Med-
ern Insviatien. Felted cotton
liners. Includes wiat ond

spring.

THIRD FMLOOR

JEANS

2.49 WOMEN'S

1.99

8-01. denim jeans. Bar-tack-

ing et all strain points, Brass
rivets supporting the peck-

efs. Sizes 22 teo 36.

SECOND MOOR

98c PRINT
YARDAGE

C

Hawellan prints In bright
- gay eolors. Idecl for skirts
and shirts. This week-end

only.

SECOND uoo:_

14.98 DAVENI'OIT

COVERS

-~
Fleral creton.
styled. Limited selection,
$7.49 Chair Cover . . $4.88

Attractively

SECOND FLOOR

5.25 CASTING
ROD

del. Puﬂm lockhp

3.88

ST

5.45 DINNFRWARE

roel

seat. Thhwui-cnllonly




