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_ Apple topped sausage pie is an spacially apt dish for this time of year when appe-
fites are keen and apples mighty good. Elbow macaroni furthers the excitement of this main

Pork, Apples, Happy Pair |

-

'toni

Apple-Topped Sausage Pie,
ombination.

Now Joined by Another Duo |Vienna Sausages

It's as natural to serve apples with pork as it is to serve maca- |
with cheese. Bul now ;e offer all four in one main dish, |
ou’

Tender elbow macaroni and pork sausage are blended |

i

Il find it results in a just-right

n a creamy cheese sauce. The :

ixture goes into individual cas- |

gperoles. Apple slices top off each |
casserole. |
+- While the pies are in the oven,
Prepare your accompaniments— |
sliced rye bread and a leafy salad ‘
pf mixed greens and tomato
wedges.

. This good eating is easy on
#he food budget, because maca-
Joni helps stretch just a half
Ppound of sausage meat to serve |

-
.

our.

Noodles and spagheiti in their
many forms, share macaroni's
qualities as well as its week of !
dhonor. These qualities include |
pase in cooking and the ability
o bring out the goodness of ac-
sompanying foods. And macs-

ni foods provide a good supply
®f high-quality protein, especially
#vhen served in combination with
eat or cheese. |
APPLE-TOPPED SAUSAGE PIE |
4 ounces elbow macaroni

« 32 pound sausage meat

2 medium apples

2 tablespoons enriched
flour

1, teaspoon salt
1 cup milk
1 cup shredded American

Pre-Cooked

Sausages in
Lunch Menu

Sizzling pork sausage has a won-
derful appetite appealing flavor
and aroma that makes it a royal
accompaniment for vegetables and
other foods. Excellent for perking
up appetites, this versatile meat
is the perfect choice for quick!
and hearty luncheon or dinner
menus.

Among the many types and styles

|of sausage now on the market,
|are convenient brown and serve

sausage links, Because these links |
are pre-cooked at the peak of|
freshness, they are ideal for quick
last minute preparation. An added
convenience ‘feature is that there's
no waste or excess fat, and one
package will provide as many as
4 or 5 meaty servings.

A hearty vegetable-sausage com- |
bination that makes a good main |

cheese
Buttered bread crumbs
Cook macaroni in boiling salt-
‘ed water until tender (about 8
sminutes). Drain and rinse. While
Jmacaroni is cooking brown sau-
isage in heavy skillet. Remove
isausage from skillet. Core ap-
‘ples and cut each into 4 thick
rings. Brown apple rings lightly
Jdn sausage drippings. Drain on
absorbent paper. Pour drippings
from skillet and return browned
#ausage. Stir in flour and salt.
7Add milk and ecook until thick-
yened, stirring comstantly. Add
icheese and macaroni and mix
:well. Pour into 1'% -quart cas-
«serole or 4 individual casseroles.
(Arrange apple rings on top.
«Sprinkle with bread crumbs.
Bake in moderate oven (350" F.)

.
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dish is sausage stuffed, baked
|sweet potatoes. Arranged on a
| warmed platter with a mound of
buttered green peas, this tempting
duo makes a colorful centerpiece
and offers plenty of line eating. All
that's necessary to complete the
| meal is a fruit or vegetable salad,
| hot rolls and a beverage.

Here's an easy recipe for the
| sausage stuffed potatoes along with
a quick hot sandwich suggestion.
STUFFED BAKED
SWEET POTATO

, serve sausage
5 medium size sweel potatoes
2 tablespoons brown sugar
1% teaspoons salt
15 cup butier or margarine,
melted
Wash and scrub potatoes. Prick

|and pepper: pour over vegetable- |

| Serve garnished with crisp salad
| greens.

1 package (3% pound) brown and |

Bean Salad With

You can make a main dish salad
with a can'of beans and another
of Vienna sausages.

VIENNA SAUSAGE AND
BUTTER BEAN SALAD

2 cans Vienna sausage, drained |

2 cans (about 1 lb. each) bulter |

beans, well drained

1 large tomato, cut in chunks
15 cup diced celery
Y% cup diced green pepper

3 tablespoons minced enion

' Borrowed from

Old Mexico

The next fime you find the re-
mains of a roast ham on Yyour
hands, grind it up and try a little
foreign intrigue. Ham Boat or

meat-stoffed bread, is a succulent

dish borrowed from the Mexicans
—s$0 delicious that no ome will
question its humble origins. Equal-
ly good hot or cold, it also makes
an excellenf mainstay for picnic
fare. Just wrap it in aluminum
foil and cook it over coals. Serve
with baked tomatoes or potaloes,

And if ham just doesnt happen

fo be your left-over problem, the
recipe can easily be adapted to
use any kind of ground cooked
meat.
HAM BOAT

1 small onion, grated

2 tablespoons margarine or

butter
1 pound ham, ground
2 tablespoons minced green
+ pepper
3 sprigs parsley, chopped
2 teaspoons salt
teaspoon pepper
teaspoon sage
teaspoon thyme
Dash of chili pepper
cup milk

1 long loaf French bread

Brown onions in margarine or
butter. Blend in ham, green pep-
per, parsley seasonings and milk.
Cut off one end of loal of bread;
scoop out the inside and add hall
to the ham mixture, mixing well.
Pack mixture into the btead shell;
attach the end of the loaf of bread
with a skewer. Place on a baking
sheet and bake at 350" (moderaie
oven) for 15 minutes.

1
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" Baked ham, nice seaso

rowed from the Mexicans,

ﬁi'ngs and a loaf of French
and is called Ham Boat.

bread make
It's equally good hot or cold, once it is baked with the fliling inside. The idea is, bor

is very fancy dish. -

cury to spice it into an interest
ing dish.

CURRIED SHRIMP
3, pound cooked shrimp
Y4 cup chopped onion
3 tablespoons butter or
other fat, melted
tablespoons flour
teaspoon salt
Dash Pepper
1 teaspoon curry powder
teaspoon powdered ginger
cups milk
cups cooked rice

Curry Flaver Favors Shrimp

Shrimp and curry are affinities |
when it comes to flaver. Here is |onion \
a recipe for shrimp that takes the iblend in flour and seasonings.' This fruit salad doubles for des- |

Cut large shrimp in half. Cook
in butter until tender;

- | Add milk gradually and cook un-
til thick, stirring constantly. Add
shrimp; heat. Serve with rice.
Tasty garnishes are: coconut,
chutney, and chopped peanuts.
Serves 6.

ON SUBSTITUTING
When you use pastry flour in a
standard recipe, add two exira
tablespoons of pastry flour for

each cup of all-purpose flour called
for.

14 cup mayonnaise or salad
dressing
1 tablespoon prepared mustard
Dash ol pepper
Salad greens
Cut sausage in thirds: add but-
ter beans and remaining wveg-
etables; toss lightly. Blend may-
onnaise or salad dressing, mustard

sausage mixture: toss lightly.
Cover; chill well to blend flavors.

Serve with deviled eggs. sliced
cucumbers, cheese wedges and |
banana cream pudding. [

MIX UP
Blend grapefruit, pineapple and
orange juice; add syrup from
maraschino cherries to taste. Pour
over ice cubes and serve to the
teenage crowd.

Hunters! Let Us Custom Cut and Wrap Your Deer Meat

Young Eastern Oregon—Hereford—Guaranteed Tender

LOCKER BEEF . . . .
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: BEEF ROAST

Pork Chops
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~ |Dessert Ideas

For S

peed Cook

sert as well as salad. Start with a

(can of fruit cocktail and drain it
| well. Combine lightly with ehunks
of watermelon, cantaloupe and
hongydew. Let stand in a chepped
mint, honey and wine marinade
for half an hour, and serve with
lwhippcd cream.

A compote of cooked prunes,
cantaloupe balls marinated in a
fresh mint and lemon sauce is a
most refreshing dessert.
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FINEST Carnation Milk and
stainless steel mixers.

L

PASTEURIZED for purity in
the same way Carnation
milk,

safeguards your

EVERY TASTE!
Then, in separate, spotless con-

tainers, Carnation Ice Cm::
is flavored “forty "leven ways
X

to give lots of variety!

X X
everyone laves a
FOOTBALL DANCE
—s0 here’s how to give one,

for very little time and money?
Use your own rumpus room, of
the community clubhouse. Cut
colorful ts out of cre
paper. Give each “coed” 2
ribboned chrysanthemum.

At each end of the room sus
pend a toy football over a
make-believe goal post,

Chalked lines on the floor will
make it look like a football

field. Be sure the phonograph
has lots of old and new records
—something for everyone!

the skins once with a fork before |
baking to prevent bursting open. |
Bake in a very hot oven (450 de- |

20 to 25 minutes. Makes 4 serv-
dngs.

Pork Steaks

;_Add Peanuts to
‘This Gingerbread

i The addition of peanut butter
:tn gingerbread has a surprising
«elfect on texture and flavor. Here
*is a recipe to try on the peanut
~butter-enthusiastic family:
' PEANUT BUTTER
GINGERBREAD

3 cups flour
1 teaspoon soda
1% teaspoon salt
1 teaspoon ginger
1; teaspoon cinnamon
13 teaspoon nutmeg
2 tablespoons shortening
1 cup hot coffee
1 cup dark molasses
3% cup brown sugar,

firmly packed
cup peanut butier
Sift flour, measure, sift again
iwith soda, salt, and spices. Melt
sshortening in hot coffees, add
“molasses, and sugar. Add flour
smixture, mix thoroughly. Blend
“in peanut butter and beat well.
JFour into well-greased pan
((8x8x2). Bake in a moderate
“oven (350 dagrees) 40 minutes,
or until done. Serve hot or cold.
*Makes 18 two-inch squares. Split
thot gingerbread and spread with
Jcream or pimiento cheese just
:-_bel'ore serving.

grees) about 45 minutes. Remove

slice off the top of each potato.
Mash insides lightly with a fork:

| % teaspoon salt and 1 tablespoon
butter to each potalo. Mash into
potato. Place sausage links on top
of each potato. Return to hot oven
(850) about 10 minutes to heat the
sausage. Serves 5.

SAUSAGE, LETTUCE AND

TOMATO SANDWICH

1 package brown and serve sau-

sage

5 slices rye bread

Butter

Lettuce

5 slices tomato

Place sausage and bread on
broiling pan. Broil 3 inches from
heat source. Turn to brown sau-
sage. Butter toasted rye bread.
Lay a piece of lettuce on each
| piece of toast. Top with tomato
| slice. Cut each sausage in half
lengthwise. Lay 4 pieces of sausage
on each tomato. Serve immediately.
Makes 5 servings.

Let's Eat To Live!

SALEM HEALTH FOOD STORE

“""'n"

see what a d
C=H makes.
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THE OMLY CANE SUBAR REFINED IN THE WEST!
Tave you ried the new “ORANGE BLOSSOM” CAKE?

ifference

IN TEXTURE...IN TASTE...
IN ALL-AROUND PERFECTION

Ask your grocer for recipg

from oven, and cut a lengthwise

{ Add about 1 teaspoon brown sugar, |

Lb.

for your locker on your
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FRESH
GROUND BEEF

EASTERN OREGON
HEREFORD

= 26%" | = 26%' | = 29%

B T ——

Remember! These prices are effective every day of the wek ot Randall’s. Avoid

the weekend rush. Shop early, please. Every retail cut wrapped and labeled free
uest,

LOCKER

Ibs.
BEEF

SUPPLY LIMITED TO PRESENT MERCHANDISE NOW ON HAND

MEAT-RICH!

THERE IS A DIFFERENC

T4 - 'Y - .

E IN

CAT FOODSI

Lb. 49¢

80¢

Rib Steak . 39¢
T-Bones n. 49¢
New York Steak .. 63c
Short Ribs » 19¢

Tongues rner .29

Always keep a
. supply of
on hand!

3

FROZEN
FOODS

Home late? Hate the
thought of dishing vp din-
ner? Why worry? Ne
horryl Serve CHET'S Te-
males — Chicken, Beef or
Turkey. Ready for the
tuble in just 20 minvtes
flat — and all it takes is
boiling water! Now
packed by CHET'S twe to

a carfon. Serve CHET'S

Temales and you'll agree
you never bod it s0 good!

For a delectable dessert

wlg 8" Family Sinv

OVEN READY FRUIT PIES

_ Boysenberry + Cherry
Apple

Remember to have lots of
Carnation Ice Cream, too.Danes
ing takes energy, and Carna-
tion Ice Cream is a2 marvelous
“energizer.” Have fun!

Why fuss over dessert on your
busiest days? Nothing's
icker or easier to serve than
arnation Ice Cream! And
nothi?‘gmti'lould possibly please
your y more than creamy-
smooth Carnation Ice Cream..,
with its best of ingredients,
best of flavorings, best of every-
thing, (Did you know that 1
dish of Carnation Vanilla Ice
Cream has exactly as much
nourishmentas1glassof milk?
Well, it does!)

CLEAR THE AIR!

Doesspa.rty}u'veyouruvin‘
room full of cigarette
Just burn a candle or

friends




