Take a shorteut in ecooking
" stuffed peppers. First cut tops
N off 4 medimn-size peppers; cook
. lee sup these in boiling Rater for about § to
Thew mingtes. Drain and heap contents ) in
a nu of a can of spaghetti, the kind in - _ e

mhtﬂham“m“mh Mm“h xy ! 3&
whether they appear as a salad, ﬁh. ko usually disappears if bags are o e 2
main dish or dessert — they are| YOU might buttered h"mnyﬂwndhdhghuhmhﬂﬂhngu&hhﬁu.g""""m'dm““"” eaiene
T- - crumbs sprinkled on top. used for years by economical rural | o%r and rinsed. A mild chlorine !

gelatine as a main dish is homessskers for ‘making bleach may be necessary to take| °0 . 0® Package and rinse thor-
_I.rm“uaqic,ndm'm md&umumumm' ’
may jell fish vegetables or meats WMWMMM'MWMMM
and may begin as tomato juice or mm“mumhmmmmumm’mnmm
hhMMhhmmmmhuw_mﬂhmmmmphwhm Split in two horizon-
juices. cod sandwich. Tosst a of |making this material usable is to] 2 Wet a bar of 808D | tally and whipped cream and
Here is one mold which includes | bread on one e under the broil- | remove the black lettering that|and tub on the bag until it s en-| shicod b-nﬁ-"h-ﬂ-.
wmm-“wu-m“uhwﬁwhumﬂhﬂusbmmm'ﬂhummum layers |
served as a main-dish salad. m.m«mmmm&mtamammwmmwmmmmmmm L
wummmudﬁummuﬁmmtﬂ::howhdon stapd several hours. Then wash|cakes n be made and |
m&mﬂbmhh-mdhmmd the sand- sometimes make |and boil, if necessary. qﬁb.wmmﬁn_* :
dividual star or ring molds. Hot, until the bacon is crisp and the mistake of using too stromg a lhkthehghmw-mﬁtm‘hwm—: |
buttered rolls, coffee and ice cream | the cheese bubbling, bmmmmwmmtmwhm—hm - -
with bot chocolate sauce make : !
this a meal that will insure your ;
m-.m -
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America’s

Most Refreshing Beer

from the land of sky bll_lo waters’

Here in the land of sky blue waters, three 3 _
individual maﬁmdhwh'ﬂhumosdhyulhudmﬂvﬂy‘ ’]
Try Hamm's—you'll agree it’s America’s Most Refreshing Beer.
*Minnescta—Land of 10000 Lakes Theo. Hamum Brewing Co., St. Paul, Minn.

nourishing like this veal aspic. ® NN L S WA
First cook a weal shank until the ' . : - PN E L
meat is‘tender, adding a couple of e, \\\\\\ / /
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Salt
1 medium-sized peeled onjon
2 medium-sized peeled carrots
1 teaspoon plalnl;jgelatim
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oK Ice cold lemonade is still Bne of the most popular of drinks, even | < 'ablespoons finely minced
Ldﬂ F / I ng « » « though momings and evenings have a feeling of fall. Hers, good old s
fop

lemonade with a sherbet float dropped in and a strawberry

makes a glamorous treat. Even the penquin is surprised at the lovely strawberries found in tho
. Jate market.

cups diced avacado

cup diced celery

cup sliced ripe olives

ERE TR Lo et ey e Sk e e O T (T e R " Cover veal v;fith i«tl.-c::nld water, add

- teaspoons salt, sliced onion and

APPLE PEANUT CRISP ’T f F -t Add CREAMY DISH | carrot, and cook slowly until meat
Empty & No. 2 can of sliced ap-| 1QIF ruil $ Here’s a luncheon quickie to|is tender (about 215 to 3 hours).

ples inlo an 8-inch square baking| . serve the youngsters at lunch.| When meat is tender, lift from

dish. Sift together 3 cup flour, % To Many Dllhﬂs Combine a can of condensed cream | broth. Strain broth and measure

cup sugar and a teaspoon cinna- of chicken soup with a cup of diced | 21 cups. Soften gelatine is cold

mon. Blend in 1§ cup melted but-| Fresh lemon or lime give just|bologna, ¥ cup milk and % cup | water and dissolve in hot broth.

il w»

ter, or margarine, until crumbly, that tart lift that dressings need |ripe olives cut into large pieces.|Blend in minced onion and Wor-| . . ' "‘ = o 2 ! i

and add % 1b. finely crushed pea-|late in the summer. Here are|Heat thoroughly and serve over|cestershire sauce. Add salt to taste. S\ L ¥ m[ r =, v . . R W . f :
hut brittle. Pack on top of apples several to add to your list of recipes | toast. Chill until broth is slightly thick- : T . : : L

@nd bake in a moderate oven abqttl!: to try: IRONING TIP - cadened. I.':iicfzhh:mnli1 'll‘o prepare ava-
:roear::nlnutes. Serve warm wi GOLDEN STATE Keep a few fce bhandy o,v:ut tom:\es lnd‘&iﬁ ;
. SALAD cubes remove seed skin, »

L DRESSING :’01::: nf?..:u press hllhb:!:uubned:?ed i'n.‘:‘!t:,:u Fo!dmancado, veal, celery . §

" linens. Ease to thickened tine. M

T F."Od N o SRy peatin | dried-out spots to re-dampen them | Pour. into mold and dﬂll‘emm!?l mm ﬂum" )

omatoes Fi 4 cup sugar during the froning to prevent|firm. ‘Unmold ento serving plate ::

w.fh T Mi z: f,:':g éﬁ‘:":&jﬁg wrinkles. : and slice to serve. Serves 6 to 8. mrs ‘

: una Ix Combine and cook in double

boiler until thickened. Chill. If

If your tomato crop is crowding desired, fold in % cup cream = 8. 1
ou a bit, it might be well to look ; ' P . :
y a variety of stuffed tomatoes to whipped, (Makes about 1 cup). mon s sru

use as a main dish salad. LEMON FRENCH DRESSING

Tuna or crab make pleasant .
contrast in texture and flavor to| %2 cup fresh lemon juice
the vegetable and therefore are ‘fzj cup salad oil
1
2

CASCADE

NETTED GEM
favored ingredients for stuffing. teaspoon salt POTAT :
Here is one combination for filling: teaspoon paprika

tablespoons sugar
TUNA-STUFFED TOMATOES 12 teaspoon celery seed

FIRST OF THE SEASON - ¢
4 tomatoes Combine ingredients and shake o T\ :
(7-0z.) can tuna well before ser\rtng. (A clove of ;q * o
cup chopped celery garlic may be added, if desired).| 3

1

1

2 tablespoons minged onion Makes about one cup of dressing. e

%2 green pepper, chopped .

4 stuffed olives, 2 chopped and VARIATIONS: :
2 sliced (1) For a sweet French dress- |

2 tablespoons 1iquid drained | ing, especially good on fruit
from olives - |add 1% cup of red jelly or % cup
Pepper and salt to taste honey to basic dressing. .
Mayonnaise to moisten (2) A Roquefort dressing, ideal

Remove stem end of tomatoes adding Y% cup crumbled Roquefort | i
basic dressing.

lt:fui:th shagt knife cut togthln 1 s
h of tom in five ces to 3) Lore ressi ege— :’
form star. Drain tuna. Flake into g.]i]e). or n?::g ia}ad:‘uu'hy %
& bowl. Add celery, onion, green|adding 2 tablespoons ~
pper, cgh;it:rped olives and olive| watercress and 2 ubm Ry

quid. in refrigerator about to bas
10 minutes. Add pepper, salt and Spuse fo 1 W icd.r__—ﬁn..

mayonnaise. Pile onto cut to- '
matoes. Garnish with sliced olives. CLICKS WITH MEAT

A vegetable casserole that clicks | K
Fruity Flavor Has |5n ' the
Caramel Taste Too |condensea

There are pineapple pies and
Pineapple pies, but this one has an
added flavor, caramel:

PINEAPPLE CARAMEL PIE

25¢ -

»'

S S CONTINUES! | sauss.
iy - SPROUTS |
g:m —| ManyTruckLoadsofNewltems | 4Q¢ ||
Pce. | Amiving Daily! We Are Selling '
BACON Mu&rludrﬁud
49¢- | mv,lu;i Savel

REMEMBER - SHOP BERGS-
YOU ALWAYS SAVE MORE!

tablespoons 5
1 recipe plain pastry
Mix brown sugar, cornstarch and

sait. Blend well with a little of the |
erushed pineapple. Add remmin-
‘ing pineapple. Cook, stirring con-

: Jmnuy until thick and clear. Stir
' |in orange peel and butter. Cool
: slightly. Line a §” pie pan with

ALL LEAN MEAT
*  NO FILLER




