Take advantage of the good buys
In ul foods these days when
strains the lamily bud

gt I expetmive foods are your
cholle for company meals, you
the strain by using plenti.
«<ost jiems for (amily meals
Ploneer Supper calls for
, an inexpensive cul

Pioneer Supper is nourishing.

s . It provides both plant and
*m.)kllﬂﬁmm-
wre tol vitaming, Rolls, lomate
il and onlen rings are [fine

piments  for this pesty

S ash y
2% ups tomato juice (No. 2 can
up catsup
fab brown sugar

ns vinegar
ns Worcestershire
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A 2esty main dish that festures pork and spaghetti, is real aconomy food bt  fine
pugh for most any guests. In this double serving dish, the macaroni is served separate, but
single digh is used, put sauce over spaghetti,

paghetti on Family Menu

pany. Add 1 tablespoon salt and
§ ounces clhow macaronl lo 4%
‘cups bolling water. Boll rapidly,
stirring constantly, for 3 minutes
| Cover, remove fram hest snd lel
sand 10 minutes. Combine 1'%
|eups condensed tomato soup (10%
ounce can' and % cup milk in
saucepan. Hest thoroughly, Stir
iIn 2 cups shredded American
cheese, ' leaspoon salt and » dash
of pepper. BStir until cheese W
melted. Drain and rinse macaroni
Fold macaroni and | cup erab
meat (6\p-ounce can! inle sauce
| Pour into 1% <quart casserole. Top
with buttered bread cubes. Bake
{in moderate oven (350°) 35 min
ules, Makes 4 servings,

Yeast Muffins
Are Kneadless

1
Flavor Dumplings Pje Takes

Here's a dessert the family willh

Rhubarb, Lemen

particularly like on a cold winter

tween crust in a pie dish, It

evening. Delicious hot dumplings

with & pew Lemonade Rhubarb
| Sauce
And they're so easy. Make the

dumplings with biscuit mix; the

sauce with frosen rhubarb

and

frosen lemonade. The pure lemon

Juice which, in frozen lemonade,
is already mixed with sugar, com-
bines with the rhubarb in a sauce

that has & flaver as perky as

spring
Here's the recipe:
LEMONADE & REUBARB
DUMPLINGS
Rauce
1 (1302) package froten
rhubarb
1 (Bor) can frozen concen- §
trate for lemonade
1 canful waler (fill lemonade-
can once)
3 tablespoons sugar

There's no kneading involved in
making Almond Muffing, It's a
yeast dough that takes litthe time
o prepare, then jJust sel it aside
:I-rr:m!hmuﬂu.hﬂm
dough in muffin pans and Jet il
sit for mnother hour before baking,

e

Thaw rhubarb and piace in large

Main Dish
dlives, Meat *

When folks drop in for a wvisil
it's a good feeling to know you
ean ask them to stay for dinner,

even if you ouly have » pound of

of course, is 1o have an eaxy, but
unusually good, way of preparing
the mest to serve the “extras™
without being skimpy

will serve 6 to B hungry folks,
and in fine style, too, Simply line
n skillet, pie pan or shallow bak-

layer the savory meal mixture,
Juscious ripe olives, tomato and
cheese alices, and top with a
siry crust. When baked, you
ve & highly nutritious and sim-
ply deliclous-tasting meat dish.

Cut into pleshaped wedges, to
serve, or spoon from the pan

skillet; add concentrate for lemon- | Serve a sauce, i you like, but it
ade, waler, and sugar, Mix well really isn't necessary as the fill.
and let come to a full rolling boil, | ing is moist
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YOUNG EASTERN

YANKEE STYLE

SPARE RIBS

RIB STEAKS .

YOUR CHOICE

TENDER, YOUNG EASTERN PORK

LOIN ROAST

u.

1 cups biscuit mix

1 tablespoon sugar

% cup milk

Combine ingredients and mix
gy Ayl g
the hot ByTup.
Cook uncovered for 10 minutes over
low heal, then cover tightly and
cook 10 minutes . Serve hot.
Top with plain or eream,
if you like. (Serves 6-8),

|then drop the dumplings into .|
Dumplings

OLIVEBURGER PIN
1 to 1% eups ripe
olives
1 large onion
1 pound lean ground beef
2 tablespoons drippings
1 (8ounce) can tomato
Bauce
% cup water or broth
1 teaspoon salt
1 teaspoon mustard
1 teaspoon chili powder
2 tomatoes
4 or § slices process
American cheese
Pastry for 2 erust pie
Cut olives into large pieces.
Slice or chop onion and cook,
with beef, in drippings until
lightly browned. Blend In toma.
10 sauce, water, salt, mustard and
chill* powder, and simmer about
15 minutes. Turn into pastry-
lined Binch pie pan. Cover meat
with layer of olives. Thinly slice
tomatoes and arrange over olives;

top with cheese slices. Put top
flute

crust in place; seal and
edges. Cul a few small lils in
top to allow steam to escape dur-
ing baking. Bake in a hot oven

minutes, or until crust is baked.
Serve plain or with any desired
sauce. Cut in pie-chaped wedges,

Makes 6 to 8 servings.

Pretty Too

brushing the rni
before it goes Into

PORK STEAK . . . .. . . .39
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1288 State St.
Phone 3-6489
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POT ROAS
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GROUND BEEF . . . 29'
SHORT RIBS

w19

ing dish with flaky pastry. Then,

(400 degrees F.) for 25 to 30

to serve, or spoon from pan.

You can prepare a fine tomato
aspic from a couple of cups of
would | tomato juice and an envelope of
unflavored gelatine, Add malt,
sugar and pepper to taste and a
| tablespoon of lemon juice.
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Olive-Burger Pie is one of those main dish pies of which we Americans serve 100 few.
Hera the filling of rich ripe olives, lean ground beef, and tomatoes is being srranged be-

s juicy so you'll need no sauce.
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Ever have & group of tred,
(kitchen with loud demands for

en appetites and bring energy to

'sandwiches. Have plenty of food
on hand—seconds will be called
{for as spirits revive

Burger Pie is a I.)"f dinner that a8 a beverage, chocolate m,!k'

{ean enhance many recipes. Try
{this Cake Roll with a Chocolate
| Milk Cream Filling.

HOT SPICED CHOCOLATE
EGGNOG

1 quart chocolate milk
1% teaspoon nutmeg
2 sticks cinnamon
2 ejgs, beaten
Marshmallows
Combine chocolale milk, nul-

meg and cinnamon, Heal to boil-
ing point. Reduce heat and cook
|10 minutes. Remove cinnamon
sticks. Add a little of hot mix-
ture to eggs and mix well. Grad-
ually add egg mixtuge to remain-
ing hot milk mixture and cook,
stirring constantly, 5 minutes
Serve topped with marshmallows.
Makes 4 to 8 servings.

CAKE ROLL-CHOCOLATE MILK
CREAM FILLING
(Makes 6 to 8 servings)

Cake Roll:

1 cup sifted eake four

8% cup granulated sugar

1 teaspoon baking powder

3% teaspoon salt

4 eggs, separated

1 teaspoon vanilla
. % cup confectioners’' sugar

Sift flour, % ecup granulated
sugar, baking powder and mali
together. Beat egg whites until
frothy. Gradually add remaining
% cup granulated sugar, 1 table
spoonful at a time, besting until
stiff and glossy. Beat egg yolks
until thick and lemon-colored.
Fold egg yolks and vanilla Into
egg white mixture. Sift dry in
gredients over egg mixture; fold
in gently. Pour into greased,
waxed paper-lined 15x10x1-inch
baking pan. Bake in hot oven
(400°) about 13 minules, or until
| cake tests done.

Chocolate Gives Lift After
Strenuous Day Out of Doors

ardoous exercise in the wintry air make hands and feet cold, sharp-

what to serve, here's the answer: piping hot mugs of Hot Spiced
ground beef on hand. The trick, | Chocolate Eggnog and Cherry Top Hat

hungry, youngsters roll into the
refreshments? A few hours of

a low ebb. If you are wondering

Cupcakes to top off buny'

| Meanwhile, sprinkle dish towel |
|with confectioners’ sugar, Turn

Olive-| In addition to its popularity eake upside down on towel;, re.

move waxed paper. Roll quickly
in sugared towel. Cool.

Cream Filling:

Y cup sugar

6 tablespoons all-purpose

flour

1% teaspoon salt

2 egas, slightly beaten

2 cups chocolate milk

Combine dry ingredients. Grad.
ually add eggs and chocolate
milk; blend well. Cook over
{ boiling water, stirring constantly,
until thickened, about 10 min-
ules. Continue cooking 10 min.
utes, stirring occasionally, Cool
'and chill. Unroll eake; spread
with cream filling and roll again.
Chill.

Vegetable, Fruit
Casserole Here

Candied carrols, crunchy- carrol
sticks and curls are old standbys
everyone enjoys, but here’'s some-
thing new. . .a deliclous combin.
ation of \’ilmﬂn;&u:hd carrols
and juicy fall apples. It's excep-
tionally good with pork, one of the
current “best buys” on the list.

CARROT AND APPLE
CASSEROLE

2 cups sliced, cooked

~carfols (810 carrols)

1 cup sliced raw apple

(1% apples)

1 teaspoon sall
1'% tablespoons brown sugar

1 tablespoon lemon juice

% teaspoon grated lemon peel

2 tablespoons butter or

margarine

Arrange carrot and apple slices
in alternate layers in a small
casserole. Sprinkle each layer with
salt and brown sugar; over all

sprinkle lemon juice and peel. Dot
with butter, then bake at 375 de-
grees until apples are tender,|
about 30 minutes. L

1% cups milk
2 T.ounce cans solld-pack
tuna, drained
2 cups diced cooked turkey
2 10-ounce packages (rozen
succotash, cooked
Melt butter or margarine; add
flour and seasonings and blend.
Gradually add milk and cook over
low heal, stirring constantly, until
thickened. Break tuna into pleces,
Add tund And remalning ingre
dients, to white sauce; mix well,
Turn into greased 2.quart casse-
role and bake, in moderale oven
1350 degreek’ 30 minutes. Makes
f 1o § servings

Know how to bread fish fil
Jets? Beat an egg with a couple
of tablespoons of cold water. Dip
the fillets into the egg, then into
fine dry bread crumbs,

Tastes o Good!

Costs <o Litte !
S

Just odd milk ond I;vr
fer . . . heat and serve,
Tokes five minutes 1o
prepare @ main-dish
meal for 10c or less
per serving,

YOU'LL ALSO ENJOY
SNOW'S MINCED CLAMS

“Seafood of 100 Uses”

Salem’s First New

4

“Dutch Maid
Sa

...........

........

Y“DUTCH MAID”

FOOD PRODUCTS CO., INC.
We Are Proud to

Announce the Arrival of

..January 19

....Your Favorite
Food Store

Be Sure of the Freshest
Margarine Money Can Buy

msise on “DUTCH MAID”...

Manufactured in Salem . . . By Salem Folks

Margarine”
lem Oregon
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Thete chilly winter days, Carnation
Nu-Rich Homogenized Milk ocews
ples & very special place on my
family menus.., both for drinking
AND for cooking. We all love s
fresh, wonderful, cream:in-everys
drop Navor=-and now, more then
avar, we all nead the extre nourishe
mant it provides.

L

1 bulld so many hearty, sasyto-fist
meals sround Carnation Nu-Rich
Homogenized Milk. This hot, nour
ishing family lunch is & good ex
ample. You see, lunchtime at our
house used 1o leave me limp and
the kitchen in wild disorder, Carna
tion Nu-Rich Homogenized Milk
haiped me solve the problem with
“help yourself™ lunches like this
that stay hot on ths stova all
through our staggered schedule,

ot -
s

2 cupa (1 pint)
CARNATION NU-RICH
HOMOGENIZED MILK

8 hard cooked sliced eggs

Blend butter, flour and seasonings
together in upper part of double
boller over hot water until smooth,
Gradually add milk; continue to
heat sauce over hot water until
thickened. Stir occasionally. When
ready to serve Creamed Eggs,
place agg slices on toest. Pour
sauce over eggs. Garnish with

| paprika, if desired.

For tender, attractive eggs,
always use low temperature
and slow cooking. To hard-
cook aggs, remove aggs from
refrigerator and place in 8
pan of cool water. Cover
pan and bring water to boil-
ing. Simmer 4 to 6 minutes.
Cool at once by running cold
water Gver eggs in pan.

vitamins. Keep plenty on hand.
Enjoy it oftent
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