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Three to six pound stewing
chickens are now on the market

fresh frozen and branded. Look |
lorawellknownbnndontbe]

m-ge so you'll know you're

ng a plump chidken that will !

be tender and flavorful when

served. Plan on % to % pound of |
ready-to-cook stewing chicken

per serving.

If you're buying aheady keep
the chicken frazen until time for |
cooking. Thaw the chicken in the |
run-
ning water if you're planning to

refrigerator on under cold
brown the

cooking.

When preparing a meal that
features stewing chicken, remem-
ber that long, slow cooking is es-
sential for characteristic tender-
pess. Added seasonings are im- |
portant, too, fo complement the |

patural chicken flavor. Use a

deep kettle with a tightly fitting |
eover and simmer until the thigh |

meat is tender.
Stewing chicken is usually
thought of as a strictly homey

American dish. However, it also
lends itself readily to exotic for-

eign dishes which are a part of
every good cook’s “repertoire.”
Here are two such recipes, fit
for the gourmet or for family
feasting.

CHICKEN CACCIATORE

1 4 to 6 pound stewing chicken

15 cup flour

1% tablespoons salt

2 tablespoons fat

3% cups cooked tomatoes

3, cup chopped onion

1% cup chopped celery

1 clove garlic, cut fine

1 tablespopn sugar

1 tablespoen Worcestershire

Sauce !

Cut chicken into serving por-
tions. Rinse' in cold water and
dry. Combine flour and salt in
a paper bag. Shake pieces of
chicken in bag with flour. Heat
fat in a large skillet. Brown
floured chicken in fat. Add to-
matoes, green pepper, onion, cel-
erv, garlic, sugar and Worcester-
shire sauce. Cover amd simmer
about 3 hours or until chicken
js fork-tender. Stir occasionally.
Makes 6 to 8 servings.

CHICKEN CURRY
1 4 to 6 pound stewing chick-

en

1, pound! (12 cup) butter

2 cups finely diced onions

2 tablespoons flour

1 clove garlic

1 teaspoan salt

2 tablespeons curry powder

1 cup top milk

1 cup chicken broth )

Place in kettle and cover with
water. Season with 2 teaspoons
galt. Cover. Simmer until tender
(about 2'% hours). Remove from
broth. Melt butter in heavy skil-
let. Add onions and garlic. Cook
un#il lightly browned. Remove
garlic. Add flour, salt and curry
powder. Stir to blend. Add milk.
When mixture thickens, add
chicken broth. Add chicken and
cook over low heat about 30
minutes. Serve with cooked rice
or noodles.

Fruit Cecktail
Gets Additions

Combinaliton fruit cocktail re-

* mains one of the universal fav-

orites for appetizers. Addition of
cubes of avocado is inspirational
in flavor. Amounts of fruits used
can be varied, an excellent way
to use left overs from desserts or
gsalads. The avocado fruit cocktail
is best made long enough ahead
so that the flavors can blend.
Serve icy-cold.

AVOCADO FRUIT COCKTAIL

1 medium sized avocado

1, cup canned peach slices

1y cup cabed canned pear

15 cup diced orange

15 cup diced apple

1; cup honey

1, cup lemon juice

1 cup orange juice

1, teaspoon grated lemon rind

Cut avocados .nte halves, re-
move seed and skin, and cut into
cubes. Dice peaches. Combine
-avocado and peaches with remain-
ing fruits and arrange in fruit
cups. Blend honey, lemon juice,
orange juice and rind, and pour
over {rutis. Serve very cold
Serves 6.

PRIMER for PARENTS

meat. When. water
cooking, thaw the bird while
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When baby’s neils need
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INVITED

To The Elsinore Theatre s
Tuesday, February 23, 1:30 pm.

You'll Want to Know

WHATS COORING

With Marie Gifford ,Armour & Company'’s Ne-
tionally Famous Home Economist

Siatesman, Salem, Ore. Friday, Pub. 18, 103¢—Bec. -3

.

Presenting

THRIFTY WAY’S WITH MEATS

REE

Doors Open at 1 P.M., Tuesday, February 23

PRIZES and
SURPRISES

Armour's Star
SLICED L
BACON 1= .

I6A EVAPORATED

MILK

g

R

16A MARLENE
MARGARINE

16A FAMILY SIZE

RIPE OLIVES =

.....................

2 oz. Jar

FRESH BAKED

CHERRY
~ ROLLS

Pkg. 23¢

8 Rolls

REPEATED BY POPULAR DEMAND

Fillet Red Snapper , 29

U. 5. GOOD GRAIN FED STEER BEEF
huck

PURE, FRESH

Ground Beef

MI. ANGEL MILD

Cheddar Cheese

Roas

%

Well
Trimmed

Lb. 43¢
s 29

s 49

Reg. 25¢ pkg.

REDEEM YOUR LUCKY LEVER SWEEPSTAKES
: COUPONS AT IGA STORES!

Let IGA Stores Mail in Your Lever
Sweepstakes Entry Blank for You!

Bros.

Colgate

TOOTH PASTE
Y

HORSE MEAT
D06 FOOD
WAX P

Captain Colgate’s
e L T V:ISAE;III;E
TONIC

=% BISCUIT 2,27

R
EMERY’S | VISTA |STATE ST. ORCUTT'S

Wallace Road af Thh

IGA
Heavy Double Waxed

1230 State 51.

3045 S. Commercial

=

4200 N. River Road

i% Borden STARLAC
Non-Fat Dry 4l¢

Milk Lb. Pkg.

PENNANT

MARSHMALLOW CREAM ;.. s.r......

lasly Pak Ripe & Sour Pitied . EACH sl
CHERRIES 21c §63 cans

SUNSHINE HI-HO 36‘

(RA(KERS Lb. PEZ. .consassvsnnnns -

...............

‘GLASS WAX’

WIPE ON!

WIPE OFF!




