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SECTION

Bacon Should
Be Kept, Fried
Carefully

Bacon is a wonderfully versa-
tile meat and a special favorite |
of homemakers for the ‘‘come
and get it” flavor appeal it adds
to meals, from an early break-
fast to a late at night snack

Bacon 1s a food you'll want to
keep on hand at all imes i1n your
refrigerator, but buy only enouga
at one tuume to last for a week,
because the flavor is best when
the product is fresh. Deep pink
lean meat and creamy white fatl
are guides to freshness In ba(‘r-n.|
just as a well known brand name
15 your best guide in choosing a
bacon with the.flavor your fam-
iUy prefers

Ready sliced bacon
in either one pound or half pourd
packages and i1n both thick and
thin slices, to suit your needs and
personal taste preferences. Keep
the bacon refrigerated and wrap-
pN_!, either in waxed paper or In

1s available

its original wrapper until read,
tn use It is unwise tn freeze ha
cnn. Te facihtate separatingz the
slices, remove the bacon f{rom
the refrigerator about {ive min
utes before cooking. Very cold
bacon may be separated easily by

removing several slices ina grourg
and placing them in the <kille:
Az the pan heats, the slices will
separate without difficulty
Cooking Techniques !

Conk your bacon in the wav |
that best vour needs. an
frving i1s the most popular way,
but 1t may be broiled or baked
with excellent results. Baking is
an especially good wav to prepare
bacon for a crowd A pound or
more may be cooked at one time,
and 1t needs no turnming when
prepared by this method
pan-fry bacon place slices
in a cold skillet. Do not over
crowd. Cook slowly. Turn to cock
evenly. Drain on absorbent paper
Serve hot. (Do not pour off bacon
fat as 1t accumulates

To broil bacon place separated

suils

To

<lices nf bacon on broiling rack
Broi] 3 inches from heat source
Turn onece. Drain on absorbent
paper Serve haot

To bake bacon piace separated
slices of bacon on a wire rack in
a shallow baking pan Bake in a
hot oven (400 about 10 *n
minutes or until brown. Drain en
absorbent paper. Serve hot

BACON CHOWDER
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Yy pound sliced bacon, cut into
‘a2-inch pieces

¢ medium potatoes, cut in
la-inch cubes

1 medium onion, chopped

2 cups coocked cream stvle corn

2 cups cooked whole kernel
corn |

2 cups milk

2 teaspoons salt

lx teaspoon pepper

Cook potatoes n a small

amount of water untul tender

Drain. Fry bacon in a large ket

tle until erisp Remove bacon
from kettle. Brown the onion In
the bacon drippings. Add bacun,
potatoes, corn, milk and season-
ings. Simmer about 10 minutes

Stir occasionally Serve very hot
to 6 or 8 persons I

NUTS TOO !

The combination of chopped
ripe olives, chopped almonds and
minced raw bacon makes a dell-
cious topping for a hat canape
Spread the mixture over long
narrow salted soda crackers and
arrange them on a coockie sheet

Bake in a het oven until bacon is
crisp. Pass these to vour guests
piping hot
REEP COOL

Store your vacuum rcleaner,

when vou are not using it., in a
place that s conl and dry Never
put it near a register or radiator
Give 1t ample room i vnu crowd
i'* into a small space you may
d:omage some part of 1t

eafood
Recipes

FROM THE
COLLECTION OF

Mrs. Ira J. Fitis

SHRIMP
CREOLE

1 Lb. Fresh Prawns
2 Tablsp. Melted Butter
1 cup chopped onions
1 cup chopped green
peppers
V42 chopped clove of garlic
Vs teasp. paprike
1 pint stewed tomatoes
Salt and pepper
Peel prowns; wash end
remove sand vein. Mix
and stir in butter, onion,
green pepper and gerlic.
Let simmer until pepper
is tender, odd tomatoes
and seasoning to mixture
and boil for 5 min. Add
cleaned prawns end boil
10 min. longer. Serve.

r {fresh sliced strawberries. 'csten
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NUTTY TOP '

spring 1s the season for cakes
an extra good frosting for
vour favorite loaf or layver cake 1s
made like this. Cream '2 cup but-
ter or margarine with 2 cups sift-

and

e powdered sugar. Fold 1n 3
beaten egg whites and 1 cup
coarsely ground walnuts, Add va-

nilla to taste

xs make springtime

mix s usual,

lled up. A bi

1
desseris when prepared
aQnad =pre wiln straw-«

ed with a
ig dab of pbutier helps and
into g g ~t'e aelight,

FRUIT FLAVOR

Old-fashioned raisin rice pud-
ding becomes a glamorous des-
sert served with a richly-flavorful
apricot nectar sauce. Combine a
cup of apricot whole fruit nee
tar with 'y cup butter, cup
sugar ancd 2 teaspoons corn-
starch. and cook and stir until
clear and thickened Serve hot

TODAY

when every cup of coffee

has to be good .

MAKE SURE you get

the one coffee

you know is

GOOD TO THE LAST DROP

PRAWNS

FRESH SPRING

HALIBUT
l‘sﬂail- EILL ET OF

RED SNAPPER

FRESH

FRESH FILLET OF N

CAT FISH

Fresh Pan-ready

FRYERS
Lb. 59C

CHINOOK SALMON

to keep it roaster-fresh

A Product of General Foods

IB. 991=
. 79
. 39

RAINBOW TROUT

ITTS

316 North Commercial

Fresh Fish

AND

Poultry

FREE DELIVERY

Phone 3-4424

SPICED JUICE

Hot spiced apricot whole fruit
nectar makes a delicious drink
for cool days. If you're serving it
to a crowd buy in the economical
46-ounce cans. Stick cfnnamen
am_i whole allspice wi a few
twists of lemon peel give it a
wonderful spicy flavor.

FLAVORFUL SALAD

When you have a small amount
of cooked ham on hand use it in
this salad. Dice the ham and mix
with ripe olive chunks, diced
hard-cooked eggs, thinly sliced
celery and slivered almonds.
Dress with a very thin mayonnaise
and serve in lettuce cups.

Shrimp Becomes
Main Rice Dish

Shrimp bas an affinity for rice,
and this is one of the best dishes
to combine them.

SHRIMP FRIED RICE

cup green pepper, chopped
fine

cup celery, chopped fine
cup onion, chopped {ine
very small clove garlic,
crushed

cup mushrooms

cups cooked shrimp, diced
cups cold cooked rice
tablespoons soya sauce

tablespoons pimento,
. chopped fine
tablespoons bacon fat or oil
Simmer celery, onion, green
pepper and garlic in fat for five
minutes, in a heavy 10-inch fry- |
ing pan, stirring occasionally.
Add shrimp and mushrooms and
cook another three minutes. |
Then stir in rice, pimientos, and |
soya sauee. Cook over moderate |
flame, stirring occasionally until |
mixture is hot. Serve immediate-
ly. Makes six portions.
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10¢

\g PARKAY

“‘ 9 COUPON!
PR GARINE
me. 14¢

« « « spreads smoothly
WITH COUPON
even when ICE COLD! FROM PAGE 5, FOOD SECTION

H & H MARKET

2360 STATE SI.

PLENTY OF FREE PARKING

Sictesmian, Salem. Ore.. Friday, May 21. 1854—{(Sec. 3)-35

WALKER'S MARKET
1073 S. Commercial St..
Case of

= *4.59
RAINIER w2« £/ 5°

6 for 95¢
12 for 1.79

6 for 98¢
12 for 1.89

Special Prices Effective
Thursday - Friday - Saturday
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( ACTUALLY LESS THAN' HALF)

with yellow end-flap from
Kraft’s Parkay Margarine

Here's the bigaest nylon value ever! Fabulous 60-gauge;
15-denier Powers Model Nylons at a prnice that's truly a
bargain!

These are guaranteed first-quality nylons. They're
glamorous and sheer . .. yet, they'll wear longer because’
they have more fine striches 1o the inch to prevent snags.
They wear the United States Testing Company Seal of
Approval. We believe you will find them to be the equiv- ?
alent in quality of other 60-gauge nylons retailing for as
much as $1.65. '

Kraft offers you a choice of two beautiful colors—a
Light, clear beige or a warm taupe. You may order either
shade with dark brown or self-color seams. Both look
sleek and fashion-right.

. All details for ordening are inside the Parkay package.
Get delicious Parkay today.

Guaranteed first quality
60-gauge, 15-denier. .. tapered heels
Choice of 2 beautiful colors

Parkay Margarine
spreads smoothly even when ice cold!
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~ Save [¢

b0-GRUGE, fo-DENIER
POWERS MODEL NYLONS

when you buy PARKAY

Clp row
and take it fo your grocer

Treat yourself to the finest margarine food mea
know how to make. Kraft's amazing Parkay not
only tastes wonderful, it spreads smoothly even
when ice cold! You can actually take Parkay right
from your refrigerator and cut it into neat pats for
the table . . . or spread it instantly on fresh bread
without tearing the slice. And—if you should leave
Parkay outin a warm room—it won't get runny or
gooey! So order Parkay today. Take advantage of
the money-saving coupon nght now.
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This coupon worth 10¢

when you buy @ pound of New Parkay at your groc;r‘s
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Sl ©  To the grocer: You are authorized to act as our agent in redeeming this coupon. A Kraft salesman will
=il reimburse 10¢ 2¢ {or handlin coupon, provided nd the customer have complied with the
—=4i|  terms of this oﬂa‘.ﬂi—'ﬁu customer m‘&:xap?yd'uny Sales fax on tl';wP:ri-lr received. Cash redemption value
__:E . of coupon 1/20¢. Kraft Foods Company, Chicago, fil. h :
Address. E:
City. _ State. =
This coupon voidunless signed by ithe customer. Limit—one to a family. :'_-'_
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