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Bacon and vegetables join in a casserole dish-- Strips of the
smoked meat are laced across the top of the mixture of lima
beans and tomatoes.

Bacon Makes Main Dish
In Vegetable Casserole

Bacon, favorite breakfast food of many, la also a meat that'i han-
dy to serve at other meals.

Remember that the flavorful taste and aroma of bacon Is a fleet-
ing thiug. To be sure of freshness when you buy, choose bacon from
a refrigerated case and always look for a brand that assures quality.
Buy only a week's supply at a time, and keep it refrigerated. Bacon

SAVE on these FAIICY IGA JUICES ELSIUOBE Fresh Strawberry
IGA

Orancj 12-o- z.

Glass
Lartjo
4&-O- X.

cansJJILODCE Grcrpafrult
Blondodslices will separate more easily II

12 Glasses $2.90

Sisquick
smnasTREAL

GOLD IVesson Oil Quart

ou will store bacon package on
fhe lowest shelf of the refrigera-
tor, then let it stand at room tem-
perature about five minutes be-

fore lifting off a group of slices.
As is the case with other smoked
products, bacon does not freeze
well, so it's best to buy bacon as
you need it and use promptly.

Bacon may be pan-frie- d, broil-
ed, or baked according to your
likes. If vou have never tried bak-
ing bacon, do so the next time you
have several people to serve. It's
so easy, for there's no watching or
turning, and all the bacon will be
cooked at the same time. Separate
the slices and place on a rack in
a baking pan. Bake in a hot oven
(400) for 10 to 12 min"t until
bacon is well browned. Drain on
absorbent paper before serving.

When pan-fryi- ng bacon, heed
the tricks of the expert. First, start
bacon, either individual slices or
slices "in a lump," in a cold skil-
let. The slices will separate easily
as the skillet and bacon heat. Sec-
ond, turn slices often, using kit-
chen tongs. Last, as the bacon
cooks, leave drippings in the pan
to float the slices and to keep
them from burning. The old-fash-lo- nd

practice of pouring off the
drippings was both hazardous and
unnecessary.

This bacon-vegetab- le recipe is

IGAFRUIT BASE
Grapafruit Lemon

Blended Orange

Baked Beans !can

1 Doz.

recommended for your easy-to-- do

casserole file. The flavorful muf-
fins with crumbled bacon would
be an ideal way to use leftover
slices.

BACON-VEGETABL- E BAKE
8 slices bacon
3 tablespoons cornstarch
1 can lima berr- -
1 can pack tomatoes
1 teaspoon onion juice
2 teaspoons Worcestershire

sauce
Vt teaspoon salt
Place bacon in baking dish (7x-1- 1

inches) in a hot oven (400)
for 15 minutes or until cooked.
Remove bacon from pan and pour
off all but 2 tablespoons of drip-
pings. Stir cornstarch into drip-
pings left in baking dish. Combine
drained lima beans, tomatoes, on-
ion juice, Worcestershire sauce,
and salt. Pour vegetable mixture
into baking dish. Stir to blend
with cornstarch. Arrange cooked
bacon slices on top of vegetables.
Bake in a hot oven (400) 45 min-
utes. Serves 4.

BACON TOMATO MUFFINS
6 slices cooked bacon, crum-

bled
2 cups sifted flour
1 tablespoon baking powder
Vt teaspoon salt
2 tablespoons sugar
1 egg, beaten

4 cup melted shortening
1 cup tomato juice
Combine bacon, flour, baking

powder, salt and sugar in bowl.
Combine egg, shortening and
juice; add to dry ingredients. Mix
quickly. Fill muffin pans (rubbed
with shortening) about 4 lull.
Bake in a hot oven (400) 25 min-
utes. Makes 8 muffins.
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Changes Hands
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WILLAMINA Mike Ellis has
soid the local Richfield service
station and garage to Jake Berger
of Yamhill. Berger has purchased
a home here.

Judv Wise, daughter of Mr. and
Mrs. Robert Wise, and Robin
Stone, daughter of Mr. and Mrs.
W. T. Stone, were honored at a
double party June 10 on the oc-

casion of their fourth and sixth
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birthdays, respectively.
Attending were Mrs. H. J. Par-ret- t.

Dabby and Jill; Mrs. Don Tat-o- m.

Donna and Pat; Mrs. Bill Den-
ton, Pam and Shelly; Sheila and
Charlev Flynn; Mrs. Bob Boundy,
Kathleen and Janet; Mrs. Emil
Kluth, Ann and Lynn; Mrs. Orley
Brock Jr., Pam and Charlotte:
Mrs. Vee Murry and Ricky of Cor-vall- is:

Mrs. Audrey Phillips, Sher-
ry. Barbara and Kathy of Mil-
waukee; Mrs. Reed; Mrs. Carl
Wise; Larry and Greg McDonald,
Sharon Aase; Mrs. Stone, Michael
and Robin; and Mrs. Wise, Alan
and Judy.

Mr. and Mrs. Dexter Smith and
Wendy attended a surprise party
Sunday for Dexter's grandmother,
Mrs. Mary Smith, in Salem, on her
88th birthday.

Kaye Shetterly was honored
June 9 on her birthday with a din-
ner. Guests were Nina Hines, Carol
Pearson, Gerald Rickert, Pete
Revnolds and Woody Van Drew.

Mrs. Ethel Read has returned
from a trip to Seattle and Canada.

Mrs. Les Hamrick is in a Mc-Minnv- ille

hospital under observa-
tion.

Mr. and Mrs. R. F. Elllngsworth
have purchased a home in
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V0E-RIC- M BEVERAGe

KEAIL (SOlLD
Tastes better

Concentrated juice of 6 to 8 Calf
fornia juice oranges rn every can I

A delicious, healthful orange bever-
age. Rich in orange flavor and color.
Wonderful any time of day ! Requires
no refrigeration. Get several can
today! A 6 oz. can makes one quart.
Costs less than orange juice.
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FANCY DESSERT
A deluxe dessert and easy as

can be to make, is a combina-
tion of canned pears and sliced
strawberries, or any berries in
season. Chill the pears and ber-
ries thoroughly and arrange in

fwl. Garnish with thin slices
of lhne or sprigs of mint. Serve 37 Ilinule Rice ptTat the table.
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