
8-(- Se. Saltm, Pit.,' Friday, May IS, 1955 Hot Potatoos in Shrimp Salad
Place half the cooked potatoesA coDular German food which
in the bottom of a greased 2--Americans have adopted as their

own is the hot potato salad, and
there seem to be as many recipe :quart casserole. Top with half the

shrimp and mushrooms and half
the sauce. Repeat Bake at 350variations as there are cookbooks.

A brand-ne- w addition is this one
(moderate oven) 30 minutes.
Makes 4 servings.

Halibut Makes Many Good Dishes

from the Shrimp Association of
the Americas a recipe for Hot
Shrimp-Potat- o Salad, so easy to
make and good to eat youll want
to make it now and save the di-

rections for many future meals to
come. Unlike the usual version,
this salad is an oven dish, which
yotr can bake along with a pud--

J?the first meaL and flake the leftThere's no finer fish than hali
but We westerners enjoy fresh
fish and the National Fisheries

fling, case or pie. iHOT SHRIMP-POTAT- O SALAD

Institute reports that supplies of
frozen halibut are almost six
million pounds, above the average.
Halibut is such a delicious-tastin-g

fish it really needs little season-
ing and can be eaten "as is"
without elaborate sauces. Because
halibut steaks are such a good
buy, you might like to purchase
enough for two meals, broil or
bake all of it serve the steaks

fry
.

overs for this recipe. This is an
ideal way too make use of pretty
scallop-she- ll baking dishes or in-
dividual ramekins.

DEVILED HALIBUT
Vt cups cooked halibut flaked

cup dry bread crumbs
Vt teaspoon salt

4 teaspoon cayenne pepper
hi teaspoon dry mustard
2 tablespoons lemon juice
l.egg. slightly beaten
2 tablespoons melted butter or

margarine
v

1 tablespoon chopped parsley
Mix flaked halibut with rest of

ingredients. Pile into buttered
scallop shells or Individual bak-
ing dishes. Bake in hot oven until
brown and bubbly, 10 to IS min-
utes. Makes 3 or 4 servings.

1 pound shrimp, fresh or
frozen

1 can broiled sliced
mushrooms, drained

1 tablespoon Worcestershire
sauce

M teaspoon dry mustard
V cup butter or margarine
Vi cup thin sliced onion
V cup thin sliced celery
2 tablespoons flour
1 enp milk

cup mayonnaise
3 cups diced cooked potatoes

'"V f" 5 '
xJtx--

dean and devein shrimp and
combine with mushrooms. Com

Nosegay Cakes
Pretty Dessets

Commercially baked cakes begin
this pretty dessert:

NOSEGAY CAKES .

12 sponge cake shells '
3 pints ice cream in 3 assorted

flavors
1 pint crushed strawberries

Place a small scoop of each of
the 2 ice cream flavors in each
sponge cake shell. Serve crushed
strawberries over each nosegay.
Yield: 12 nosegay cakes.

bine Worcestershire sauce and
mustard and sprinkle over shrimp
and mushrooms: let stand. Melt

PD3 POINTER

Add a spice to pastry for apple
pie. For a recipe based on two
cups of flour, use three-quarte- rs

teaspoon nutmeg. If your apples
for the pie aren't tart, sprinkle
the apples with half a teaspoon of
grated lemon rind and a table-
spoon of lemon juice.

Deviled eggs as a main dish have an added fillip in deviled ham, added to the stuff-
ing. The .eggs hard cooked, stuffed with a mixture of the yolks, ham, parsley and mus-
tard are covered with nicely seasoned cream sauce that, includes cheese. This makes a
handsome dish for Sunday night buffet.

butter, add onion and celery and
cook until softened. Sprinkle
flour over and blend. Add milk
gradually, stirring constantly
over low heat until thick and
boiling. Remove from heat Add
mayonnaise and beat to blend.

.,

r r ri

Eggs Take Nippy Ham for Good Broad Crumbs in
This Chicken PieLooks, Cream Tops off Recipe

This is truly a topsy turvy pie.A eolden slow firm a smooth and over again with pleasure. .

Nutritious as can be is this sug

Oven Ready

Roasting
Hens

gestion which features zestfully
seasoned ham, both in the deviled

The bread stuffing which usually
bakes inside the chicken becomes
the crust in this recipe to bold
plump pieces of chicken and an
assortment of vegetables. These
vegetables mar be leftovers that

cheese tauce, a hearty goodness
irom stuffed eggs, a tangy taste
treat from deviled ham. Put them
all together and they spell deviled
eggs glorified, a main-dis- h com-
bination that you can serve over

egg mixture and in the cheese II U V' l f
sauce.

With family-size- d deviled ham combine well with chicken such VLifLnFRESH DEEP-SE- A

CRABS 6 kflB'.as corn, green beans, peas or po-

tatoes or a combination of two or
three. Just before you're ready to

cans now on the grocer's shelves,
you can use enough to complete a
family-siz- e meal or just spoon out
as much develed ham as you per-
sonally like to add to favorite

serve the pie turn it upside down
on a pretty platter. Garnish with
parsley and whole button mush on delicious, garden-fres- hma nun cr

SOLE
rooms, j

TOPSY TURVY CHICKEN PIE

fear j
Fruits Handy
For Cooking
J The citrus and other warmer-climat- e

foods are handy for use in
Cooking the lyear around. Here
we've a citrus fruit in quick bread
and bananas in dessert cakes.

Both simple enough but very nice
lor meals at any season.
I ORANGE BISCUITS

Pan Ready

FRYERS

DEVILED EGGS ON CHEESE
SAUCE

H FAMILYcnSIZ (4 oz.) dev
1 family-siz- e can (4Vi oz.)

deviled ham
1 tablespoon minced parsley
1 teaspoon prepared mustard
2 cups cheese sauce
Shell eggs and cut in lengthwise

FRESH fUlET DEEP SEA

CAT FISH u.

2Vt cups soft bread crumbs
V cup diced celery
V cup minced parsley
H teaspoon thyme

teaspoon pepper
Va cup Water
3 tablespoons butter
1 bouillon cube .

2 cups diced cooked chicken
or turkey

Ria nun crhalves. Remove and mash yolks.
Mbwin deviled ham, parsley and Lb.' 4 tablespoons butter or margar-- RED SNAPPERmustard. Refill egg halves with 2 cups di.ed cooked vegeta: ine deviled mixture and arrange in a

teaspoon grated orange rind shallow baking dish. Pour cheese FRESH mmbles
1 can condensed cream of

chicken soupsauce over eggs. Bake in a moder; cup sugar
. , S liliinuwiil VlN oiata ate oven (350 degrees) about 10 Combine bread crumbs, celery, LING CODminutes, or until very hot. Makes parsley, thyme and pepper. Heat

3- -4 servings.
2 cups sifted flour

!l teaspoons baking powder
1 teaspoon salt

to cuo shortening
water with butter and bouillon

FRESHcuoe until cubs is dissolved; pour
over crumb mixture ana. tossSPECIALV Juice of 1 orange plus milk

to make two-thir- ds cup Sliin Sole ,,30'lightly. Pat half the crumb mix-
ture onto sides and bottom of a
greased casserole. Mix

.. . 1 . . . 9 .1 s Springtime treat: a rack of
lamb, shaped crown-fashio- n by; Meil z laDiespoons m uic uuuci

r marearine in a ch round
your meatman, and roasted in Fresh Seafoods

and Poultry
layer pan. Blend orange. rind and
sugar. Add cup of orange-suga- r FRESH FRYINGslow oven for 40 to 45 minutes per

pound. Fill the center of the roast

chicken with vegetables and con-
densed mushroom soup; spoon in-
to casserole. Top with remaining
crumb mixture. Bake at 400 (hot
oven) for 35 minutes. Remove

mixture to melted butter or mar
with a. savory bread stuffing andgarine in pan. Blend in water. Set
protect the bone ends of the roast Ph. 24216 N. Com'l. St.Lb.from oven, let stand 5 minutes,
with cubes of bread or aluminum then invert on serving platter.
foil while it is in the oven.

aside while preparing . biscuits.
Sift together flour, baking powder
and salt. Cut or rub in shortening
tata mixture is crumbly. Add
jMir iIm mnA mflk la make a

Makes v servings.

Free Groceries Each Time Onr Alarm Goes Off
Someone Will Win Free Groceries FrL ft Sat

I J mm
4C1 IM t

SELF-SERVI- CE MEAT' SECTION 5 THIS COUPON WORTH 5r ( 50
This CmifMn is crwt fnr tJf th nurchaie iwv J mu iMrleM mil '

LIBBY'S FROZEN FRESH SWEET PEAS
LIMITS Only one Libby' Frofen Swtct Peu coupon to family at Urn
pedal prioa. Coupon mart be filled out and signed below by purchaser and

presented to dealer. COUPON EXPIRES June IS. 1955.

MWSErS NAMt

U.S. GOOD

BEEF

BOAST..:
AD0KSS. --STATE.

Free! Balloons
For The Kids!
Fri.andSor. ,

soft dough. Turn out on lightly
floured board or pastry doth and
knead gently 90 seconds. Roll out
Into a rectangle about 10 x 11 in-

ches and about V inch thick. Melt
remaining butter or margarine and
brush ever top of dough. Sprinkle

iith remaining orange sugar.
Roll up like Jelly roll. Cut into
12 equal portions. Place cut side
down on top of sugar mixture in
pan. Bake in hot oven (450 de-

grees) until browned, about 20

minutes. Remove from pan and
serve immediately.
I BANANA CUP CAK ES

f cups sifted, enriched flour
1 teaspoons baking powder

'M teaspoon soda
?k teaspoon salt

teaspoon soda
cup shortening

ilcup sugar
; 2 eggs, beaten
vl teaspoon vanilla extract
' 1 teaspoon grated orange rind

I 1 teaspoon grated lemon rind

i cup mashed ripe bananas

l tablespoons milk
!u nm choroed nuts

III I f W l w

DEALER: Libby will redeem thai coupon far St plus 74 for handling,
provided (1) it M taken in exchange for merchandise specified herein: (21
dealer cither (a) mails it to Libby; or (b presents it to his Libby frosea foods
salesman (redemption will not be made in any other way or through ottUtbe
agencies, brokers, etc); and (3) it it presented by July 15.1955.
Invoices provuif purchase of tufneient stock to cover coupons presented far
redetnptxx must be shown uoon reouesL .Remodeled!Re-opene- d!

MORRELLS EASTERN
r Y A Customer mutt pay any tale ttt. Cash redeemable

v5v v"lu" 120" Thi ctlt "" 'ubt'v'tf Uid w,rictd ( jj(To Better Serre Tou ... Max and Mae Hart Been in Business Sinct 1947 . At the Corner
of 12th it Mission St. Tor Our Many Friends We i Say: Drop in and Sea tha Improvement
and Look at Oar i SLICED 1? as.

OPENING SPECIALS

IVORY FLAKES TIDE r m--0j fo 10 wjzl iii 'ir. I jrjKi '&jr I

! Grease about 18 muffin pan sec-

tions, or line with fluted baking
m Sift together flour, baking

IVORY SNOW, DREFT
OXYDOL CHEER Rfc.SiK JAHr nla and salt. Cream to Il l KMhk"".Agether shortening and sugar until

Sm nA fluffv. Blend in beaten

rATCiiP , I Clorok-Pur-exiiSM. Stir in vanilla extract and
orange and lemon rinds. Stir flour

' mixture into creamed mixture ai-.i-w

with bananas and mux.
W&a um j " a A

w;m mnirM) muffin cups aooui tram tat Hills Bros.
..ohfrd. full. Bake in moderate 2oven (SM degrees) about 15 min- - Marnar THIS COUPON WORTHiner Makes about li cup c,.

This coupon is good for Si off the purchase price of one package

'LIBBY'S FROZEN MIXED VEGETABLESII I 1 1 I I ill I I III

r

Dovilod Stoak
Spicy, Practical

nc! ic&n ci canal

Margarine
LIM IT: Only one Libby FrosM Fresh Mised Vegetable coupon to a family
at this special price. Coupon mint be Ailed Out andsigned below by purchaser
and presented to dealer. COUPON EXPIRES JunelS. 1955.

:

PURCHASE ITS WAMt -..lb.
AODRCSS.WE FEATURE "SNOBOY" PRODUCE! -- STATL.: Round sUak with a dash cf

mustard becomes a Household Needs! Visit Our "Budget Lone" Display . . .
Wa Are Sura You'll Find What You Need

DEALER: Libbr wiB redeem thn coupon for Si. plus it for handling, pro.
vtded (1) it taken in exchange for merchandise specified herein: (2) dealer
either (a) mails it to Libby; or (b) presents it to bit Libby frozen foods tales,
jnan (redemption will not be made in any other way or through outside
agencies, brokers, etc.): and (3) t is presented by July IS. 19SS.'

EachI Hot
DL..L-.- L

House Cucumbers
Invoices prooui nisrrwaae awnnent sioca to cover coupons pressnua torfor Ccn:myMqinlfyt3 ig oa anvwa iredesnptsoo asust upon request.l ;

i Lb.. Customer must pay any tales tat. Cash redeemable
wit iA. i n oner void wherever taxed or retmeted.i l Mt I mM W M M M I

5c
5c

10c
5c

good dinner dish.
. DEVILED ROUND STEAK

1V pounds round steak
-- 3 tablespoon lard

3 tablespoons diced onion
1 teaspoon mustard
3 tablespoons floor
1 cup canned tomatoes

l cup water
I-- tablespoon vinegar

1 Ublespoon sugar "
; H teaspoon salt
4 Va ttiirMvm nanrika

r--WH Each

IVIIUUUIU for Freezing

Lettuce Solid Heod

Arizona Grapefruit Each

i Cut the steak into suitable pie Umatilla Sweet

Each money-savin- ?; coupon is worth 5 1 off on
the purchase of one package of Libby V Frozen
Foods at your favorite food store NOW!

A COMPLETE LINE OF FROZEN FRESH

VEGETABLES, FRUITS AND JUICES!

PEAS 1, . : TOE)
ces for serving. Salt ana areage
rith flour, and brown on both

sides in the lard. Mix the flour
and mustard and add to the t
matoes. Pour over the steak, with
the water, vinegar, salt, sugar,
and paprika. Cover and cook over
c low fire or in a moderate oven
350 degrees) for 1 hours.

Pkgs.

Pkgs. CstW
Hi-W- est

ADD DASH

Planning to serve creamed
Jhrimp and green peas for lunch

Off -- Street
815 S. 12th. St.

Parking

than.
2-90-

90

Wc Fearure DeLuxe Ice Cream
Complete Assortment

. ...j..
i

at supper? Add a uan of garuc
and onion powder to the cream

V


