ke . 1

Drain asparagus and reserve
liquid. Melt butter or margarine
over low heat; add Nour and
blend. Add milk to aspara-
gus liquid to make 1 cup and add
to flour mixture with bouillen
cube, Cook over low heat, sfirring
constantly, untll mixture thickens
and bouillon cube is dissolved. Add
remaining ingredients ani mix
well. Turn into greased 9xix3-
inch pan and bake in moderats
oven (350°) 1% hours, or until
firm. Unmold and slice to serve. !
Garnish with additional npuruu:l
spears, as desired.

Red Flonnol_
Hash Favorite

Beels give this' red flannel hash
fts own particular charm.
RED FLANNEL HASH
3 cups cooked potatoes, coarsely
chopped
1 cup cooked beets, ¢
1 cup cooked corned beef,
cho!
1 small onlon, ¢
Mn.?ooodium glutamate and
salt
1 tablespoon pork drippings
tor other fat)
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Try 1hfy inviting oven dinner soon. Asparagus-Chicken
monds and curry, is a recipe you'll repeal many times, Individual casseroles of creamed
fatoes and green beans are good with the loaf. Serve sweet mixed pickles and the relish,

loat, flavared with onlen, oh

]

Science has found a way. to get
your wall-to-wall eotton ecarpets
really clean, A new and revolu-

tionary cleaning method that will
restore the bright clean color to
heavily soiled Installed cotton
carpets in a single visit to your
home has been developed through
contract research spon
the U. §. Department of Agricul-
ture.

Machines necessary in this new
method are nol yet in commer-
call production, but will be dem-
onstrated to potential manufac-
furers next month, Wall-to-wall
cotton carpets always have been

8 frying pan. Spread mixture over
bottom of pan, Brown
When a crust forms, fold mixture
in half, like an omelet, or turn it
carefully and brown on the other

Combine potatoes, beets, meat,

onion and seasonings. Heat fal In'
wecolbivees P et

In Shopping, as In fishing,
success lies largely in

experienced angler

information he can get.

the advertising columns os

renders o deuble service

by | 0ds,

Carpet Cleaning Machine Coming

a diffienlt problem to cleaners,
sometimes requiring as many as
three calls to the home (o ac
complish desired results. Small
colton “scatler” rugs are succesy
fully laundered in washing ma-
chines.

Unlike most rug-cleaning meth-
the new procedure uses
large quantities of fresh, clean
suds which are actually worked
through the t:?u pile by a
specially designed rotating brush
and then sucked up through a

vacuum nozzle at the outer edge
ot the brush,

By removing both suds and soll
from the ecarpet through the vae-
uum nokale, a cleaner, drier ear-

slowly, [Pet can be obtained than with

conyentional_cleaning methods in
which the detergent and soll re-
main in the earpet.

llrtl Way

{ you wanl to make absolute
ly sure that your butter cakes
will come out of their pans easl

|1y, line the bottom of the pans

with waxed paper — and nse
the paper—before pouring in the
batter. Use aweel butter or salad
(not olive) oll for greasing the
paper; salt butter has a tenden-
cy to make batter stick.

Three Frulis

Simmer dried figs in water to
cover until they are very tender,
Serve the figs with sliced oranges
and bananas for a breakiast sur-
prise or as a dessert for lunch
or supper,

mrntlon. Lastly, the texture of
plle is restored by an agita
tion-type vacuum cleaner,

The fundamental studies that
led to development of the new
cleaning were part of a
larger USDA program to develop

side, Do not stir mixture as It| Following cleaning, the cotion |new and extended outlets for cot-
cooks, Makes 4 to 8 servings. carpet undergoes a rapid drying! tom.
- — = -

He knows
where to go
to get the <.,

BEST -
RESULTS

the secret of
knowing WHERE

to go to get the best results. The

“picks his spots™

carefully on the basis of the best advence

The experienced shopper

the tried-ond-trusted guide to

the best “buys” In town, Thus this poper

.+« valuable alike to the

shopper who wants to buy wisely ond to
the advertiser who wants to sell welll

if you could use
more business. ..

does the same thing. Scans the ads in this poper to find
out exactly who's got what for sale and for how much . , . uses

(p

f

Call 4-6811
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Juley sllces
derful comeback in
sandwiches or snacks. F
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meal, serve the slices as sweel
smoke flavored ham (opped with
delicious pineapple chunks or a
sweet-sour sauce, Irregular sized |
pieces or chunks of ham are per- |
fect for popular “Ham a la king."

an sccompani-
ments for ed ham on rice.
HAM AND GREEN PEPPER ON
TOAST RINGS
2 cups cooked ham, cut In
i % nlclh cubes ek
small green pep (]
in rings Yinch thick
% cup water
2 tablespoons butter or margs-
rine
2 tablespoons flour
Y4 teaspoon dry mustard
1 cup milk
2 hamburger buns split in half
Cook greem pepper uncovered
in water in a saucepan wh
ter bolls away. Add butter. Stir
in flour. Gradually stir in milk
|and cook unti] thick. Add ham.
Cook until ham s hested
through. Hollow out center of
bun. Toast on both sides. Serve
ham mixture over buns, Serves 4,

CURRIED HAM ON RICE

4 cups cubed cooked ham

13 cup butter

% cup chopped onion

¢ tablespoons flour

2% teaspoons curry powder

}& teaspoons salt

teaspoons sugar

1 chicken boulllon cube

} i pt?l lh;;lmtnr drained
cup pineapple syrup,
from pineapple chunks

4 to B cups eooked rice
Accompaniments:

Pineapple chun|

Banana alices

Tomato wedges

Blanched peanuls

Toasted coconut

French frled onlon rings

Hard-cooked ejgs, chopped

Chutney
Melt butter in large saucepan.
Stir in onlon and flour, Add sea-

sonings and mix thoroughly. Dis
solve bouillon cube in boiling|
water, Stir liquid Ingredients into
flour and seakonings. Continue!
stirring until thiek. Add ham|
cubes and stir to thoroughly |
combine. Cover and allow to
cook over low heat for about 20
minutes. The curry sauce will be
thin, Serve curried ham over rice
with accompaniments suggested.
Serves 8.

Quick Sealloped

Potatoes Good
The quick-scalloped potatoes are
oath 5, e el ol

§s§

A of assortec cheese salady will suit , & meny

balls (found any time of year
strips. Pecans, olives, berries

for » ladies lunch-

-

in the frozen foods department of your grocer's) and pear

or walnuts make the toppings.

Freezer PlacementFound Important

A home {reezer dressed in red
flannels would seem ridieulous.
But did you know it can get too
cold for your Ireezer to function
properly?

As winter approaches it may
be a good idea to consider best
loeation for your home {reeser.
Research by the U, S. Depart
ment of Agriculture has shown
that unless & home freeser
specifically designed to opera
in low temperatures, it shou
not be placed where the tem
ature falls below 40 F,

At the same time, pllclng
freezer in a warm room may
solve your problem. The
the room temperature, -the more
the motor must run to maintain
the correct freezer temperature,
zero,; This means greater operat
ing costs and more wear and
tear on the mechanism. The US
DA homuq:: nt specialists
report that the [deal location for
a freezer, from the operating
standpoint, Is a dry, cool, well
ventilated place,

A damp place, they polnt out,
is likely to cause moisture to
condense on the freezer's outer
walls and damage the outer sur-
face. The metal surfaces of the
motor, motor supports, and
springs may also be damaged. Air
circulation to carry off the heat
of the freezer operstion also is
necessary, 00 a freezer should not
be fi snugly In a niche with
walls on three sides. If your
freezer in located in a damp area,
specialists su placing it on
& sturdy pla 50 alr will eir
culate beneath it. And by add:
ing heavy casters to the platform
you can move the freezer more
easlly—a real help when you're
cleaning.

But make sure the platform
isn't too high, Those extra inch-
es may make it hard for you to
reach to the bottom of the frees-

EFF

Eae L.

er. A _strong floor is ancther re- |
quirement for freezer placement.

The freezer itsell is heavy. A
full load of food may add sev-
eral hundred pounds,

Though convenience of loca-
tion is a point to consider, the
specialists advise that it is not of
major im neé since freessrs
are usually opened just once or
twice a day. There is no single
loeation that is best on all counts,
Following are factors to con-
sider: Kitchen or utility room —
convenlent from the standpoint
of use; may use space needed
for other equipment; likely to be
warm; freeser operation will add
more heat, Basement — general-
ly offers more space; often cool
ert place In house; means food

salt, pepper and paprika. Arrange
toes and onions In alternate
yers, springling blended dry In-
on each layer. Pour on

5

H
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cream. Bake In a 32%° oven
25 minutes.
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FRESH~LEAN

HORMEL'S

BACON

MEATY

SPARE
RIBS

Home Made

" You can make Molba toast at
home. Buy a loal of unsliced

must be carried up and down bread and store it m‘m Cut

-

#airs; may be too damp. Garage |t into Y-inch thick slices. Cut
each slice into two triangles
Bake in a slow (

or porch—{airly econvenient; may
or may nol meet the general ft-|
quirement as to dryness and
lemperature.

Tonight serve a glamorous
italian Dinner in
your own home! !

Treat your dinner guests fo an
pane g b 1o ’:.:m.
Lasagne | o

n the Mission
:-ii'! diﬂonnt,lmnd; and
it's sure to make a hit

MEATS

Phone 3-3563
Inspacted Maeats

"I

Ends
and
Pieces
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Cascede Orogon Brand Lesn

Sliced Bacon . 39’
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600D GRADE A

BEEF HIND QUARTER

M. Angel—Med. Aged : ¢
GEESE ™ 2..1.09

(ol and Wrapped




