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Ilico Ca::crch
Dhhcs Good
Spring Faro

Individual casserolei of tuna.

rit and carroti aeasoned with
Inrfiito aauro and anion art good
springtime fart. You'll Ike the
dish (or three reasons, tatta and

y appeal, economy and tiM of

ChincsD Givo ;

Stylish Sauco . ;

For Vegetable:
Let us not furgrt lint the

Chinee have monrirrful ays ilh ..
food too especially with vrt- - '
tables. And now comes a recipe
from the Irotrn foods people for' j
serving peat. Chines style. '

Moat Chinese veitlle diihes y
all for a very short coolun. time; ,
often thry are combined with

finely chopped meat for extra
flavor. This arema an excellent,.,
way of using up small amounts.
of left-ove- r meat.

The Chines cook prepares all
Ingredients ahead of time corn
starch, monosodium (lutamate, .

soy sauce and other Ingredienta
are neatly arranged on the Utile.
aValltons iU b chopped and the
water chestnuta sliced tn tidy little
mounds, Neatly w team then
with the occidental touch - litounce package of froien peas to
be acrved as plump and freshly
green as the day they were picked.

Carrying the them still further,
serve these peas In their delicious
sauce with Individual mounds of
plainly boiled rice and chicken
or pork ai the main meat dish.

St. Anne's Guild Rummage Sale
Thursday and Friday 9:00 a.m. to 5:30 p.m.

320 Court Next to Robert Iros. fresh. Cut up, Pan ReadyFrench Dressing i 23'
KRAFT.
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01. (jrevWin! A Big Boy Barbecue!
Erickson's Giant Giveaway!

12 lif lay ItrbecMt ae liven away absolutely FREE, Saturday, May 5th. Deposit your FREI
Ticket Today at any af aur 4 locations.

Mayonnaise
. .

Mart

Graled Cheese
KRAFT SIX VARIETIES

212 oz
iataa)aaaaiaaaaaiaaisiajaaaaaaaaawiaMWtaaaaaaiaiMMaaaaaaaaaaaaaaaaawaMa iMiiiiMMMWiai

preparation.
UNA RlCat CASSEROLEI
1 can lld pack

tuna, drained
1 can tomato aaurn

. . H eup finely chop pad anion
Sk teaspoon thyme
W teaspoon farllc aalt
I cupi cooked rice
1 cup ilired cooked carroti

Salt and pepper to taste
S Ubleipoona butter or

margarine
Break tuna into plccea. Combine

tuna, tomato aauce, onion, thyme
and garlic aalt; mir mtH Tura
into 4 greased individual baking
dishes. Arrange rice and carroti
ever tuna mixture. Sprinkle with
aalt and pepper to taste. Dot with
butter er margarine. Bake In mod-

erate even liO degrees) 23 min-Bte- s.

Makea 4 servings.
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ltiUUJ .01,. Ljy ly , J TOP U.S. CHOICE STEER BEEF

ILADE CUT

KRAFT

tarmels. . . . ..I88' 29'Chuck PiOasImmML lb.
KRAFT MINIATl'RE

Marshmallovs 29'

FANCY

LAMB SHOULDER
STEAK

m
Fancy ind an) tolled

SHOULDER ROAST

.
FRESH

GROUND BEEF

TOP U.S. CHOICE
IONEIESS

now mop rcAs r ,

(1IINESK mtc
S tablespoons vegetable 63 ''

t green onions or scalllons, '

chopped .i1 package fresh frose " '
peas

water chestnuts (sliced) :
2 tabletpoona cornstarch

H cup water
1 cup chicken atock, hot
1 tablespoon any sauce

V teaspoon monosodium
glutamat

Heat veieUble oil In heavy
saucepan over moderate beat. Add,
chopped scalliona and cook I min
uteo stirring constantly. Adl
frozen prss and sliced water
chestnuts. Cover pan and continue
cooking I or minutes, just nntil
peas are thawed. Blend cornstarch
with water to form a smooth paste.
Add to peas and stir well. Add hot
chicken stock, soy sauce and mon-sodiu-

glutamat. Stir Just until
sauc bubbles. Sent at onct.v.
Yield servings.

Another suggestion la this:
TVS A CLAM BISQUE

1 can minced dami
, 1 can sliced

mushroom
. I Ubleipoona butter or .

margarina
I tablespoons all purpose flour

teaspoon aalt
k teaspoon rosemary

Milk
H cup chopped canoed

pimtentoa
1 1 ounce cana chunk-styl- e

tuna, drained

Beef Pol Roast
SWIFTS MEMIUM - n'.

ii in . r-- -

Centennial

Pancake Flour

32 lb.

TOP U.S. CHOICE ' SIMI BONELESSOIIIICEIIIjaI
)

SLICED
BACON. Drain clama and muahrooma and

8T. lbs. edtoper Towels Reg.

Bolls
lb.

reserve liquidi. Melt butter or
margarine; add muihrooma and
aauta until lightly browned. Add
flour, aalt and roaemary and blend.
Combine clam and mushroom
liquids; add enough milk to make
I cups liquid. Gradually add milk
mixture to flour mixture and cook
over low beat, stirring constantly,
nntil thickened. Add plmientoa,
tuna and clama and beat to eerv-in- g

temperature, atirrinf occasion

TKE-- 1M Ft. ROI L

ff lPkC1 I HtfP 'PM TAAIWax Paper
. . 2 Fruit-Chccs- o

Perfect End

ERICKSON'S THRIFTWISE

Rump Roasl
. . . .

'3S3T

POPULAR BRANDS

SMOKED
HAMS

Whole ae Full Half

Rolls
FULL

CUT f.A'

p" RATH BLACK HAWKally. Makes I to I serving!.
l Froien ' '

imM ffravihorrioc '' lf. I U :

i

Frozen

Orange Juice facial Tissue tooto M ERICKSON'S THRIFTWISE

.vow- -" m
v-

-

49c- -1

Poruw For Any Meal.'
Tha last bit Is tha ana that'iA

moat often ramembcrad ni maUer
bow food tha rest of tha meal )
may be. It follows, therefort, that k

Lb.
Apricot Flavored
Sclcds Ccntrcsty

Shimmering molds of fruit salads

0" s. T..e...Round Steakr Yhole Lb.DEL IVIONTE6 oz. iIihM Ck.a.tt. t. eHtoM t.4 Ck.M

wk

m
aessen cannot oe Jurt a mattet
of couraa. k must be tha piece it
resistance of tha meal.

J - aT 'I 3 1!ffl C 2 i$ )m 0, BEIUCFS WAX11, j1Tin vT j I 7Yr r. 'If r hither fruit or cheese la tin '

perfect endinf to a food meal'
Combine tha two and your apa '

cialty has a double Impact, .par '
tiClllarlv If VOU uu Amcri Rlii- - .

jA

odd golden touch In both flavor
and color to your menu. Wo used
tangy apricot whole fruit nectar
with t sharp lemon accent for the
delicious gelatine base. Bite-slie- d

pieces of orange and banana add
plenty of contrasty tasto and text-
ure.

SVSSX Fit LIT SALADS

lis cups apricot whole fruit nec-
tar

k Vt teaspoon salt

II I I" ....wMM 11 Wianif --VTN r- at iw nai w - - - mm arm. a ai sljb a m a r i a aaa Chteie with Ita delightfully aubtla
of canned food values!iiw 1 m quartm mm

SUN UT

DATE PRUNES
(1ACKUUCI

POP CORN ,
MARKET

CHILI BEANS

1
looxiejariue u '1 as,

sharp flavor. , .,

BUE CUEESE AKICOT 1 .

. H cup crumbled American Blua
Cheese (about m ouncea)

3 cup shorteninf
1 cup sifted flour
3 tablespooite cold water
1 No. It can apricot halves

,; 1 envelope (l tablespoon) plain i ii ,.
Brooms

C2r22L;:i!:::j(

2 iS27cR fo)flW mm.i T D r5r? .Ifes Del Monte itj 2a Tinimwm lE01 D iZTu SL for .S rSSig OCELLO ASSORTED
m 'J m m mm s m u ui. riu. m m avwv m mm m i mn n'w "grm Lhj . m 25u M m 3 ' V J I J I I lA viae wms?:"',? iVA it.Diced Beets3' 1? m Sweet Corn ySponges :? Tint

Canutloi Instant

Konfat Dry Will'
SO).

73ctkii lllf (Hj .2 to 2D' '

"M fj--
M

--i

NEW! HEP

Oven Cleaner
WINDEX

Spny Tin. Carnation Instant ,
Cbocolati" nritkL

--
'hi2 in Cleaningr? r.t-- Ku ON VTof

. I tabiespooa cornstarch
H cup sugar
V4 teaspooo cinnamon
V4 teaipooa nutmeg
t tablespoons lemon juice
t tablespoon butter

Cut cheese and shortening Into
flour with pastry blender or I
knives until mixture la sin of peas. '
Add water la small amounts.- -.

stirring lightly. Press dought into,',
ball. Roll out on lightly floured. j
surface to h thickness. Press, .

Into Unch pie pan; trim and flute
'

edgea. Drain apricots, quarter , '
them, and reserve syrup. Arrange,' ,
apricots in pastry shell Heat syrup
to boiling point. Combine corn,
starch, sugar, cinnamon and nut-
meg and add to syrup. Cook, stir it

ring constantly, until thickened and,
clear. Add lemon Juice and butter vand mix well. Pour over aprlcota.
Bake in very , hot oven U2J
degrees! a) minutes. Sent with,,,
wedge of Blua cheese, aa desired, v

PEAR AMERICAN BLl'E

4'',t.Tlia tO'i Q0
Hi. I113Glass Cleaner

Mig 6
Spongeti) Reg. or Kosher jar jS W Mii

DelMonle

Fruit Cocktail
oz. kills .2 . W.Mop

geiaune
. K cup coli water

. tablespoonj lemon juice
. H teaspoon grated kmon rind

' ft cup diced orange aectioni
1 large banana
Salad greens
Fruit salad dressing

Beat nectar and salt Soften gela-

tin in water and dissoivt in hot
nectar. Blend in lemon Juice and
rind. Cool until slightly thickened.
Fold In orange and sliced banana.
Turn Into individual molds and
Chill until firm. Unmold on salad
greens and lerve with fruit salad
dressing. Makea I to I servings.

Lemon Pudding
Uses Angal Cake

An angel caka and a can of
evaporated milk make a fine
beginning for this pudding:

LEMON PUDDING CAKE
1 angel food cake

cup chilled evaporated milk
" Vt cup lemon Juice ' --

1 cup milk
1 package Instant vanilla

pudding
' 1 tablespoons lemon Juice
- 1 tablespoons sugar

V cup toasted coconut
Slice cake, horizontally, into four

equal-site- d layers. Whip chilled
evaporated milk to soft 'peaks. Add

4 cup lemon juice and beat to
stiff peaks. Put milk into a me-
dium sized mixing bowl. aM

SMACKnT-IONE- lESS

SARDINES
HOKMEl WONDERFUL FOR SNACKS

DEVILED TONGUE
COnACE WHOLE

COVE OYSTERS
SUN PART WATER PACKED

TUNA FISH Solld-rlla- ht Heat .

LOU Z ANA

COCKTAIL SHRIMP
S md W RED

KIDNEY BEANS
DURKEES SHREDDED

COCOANUT
RATH

SLICED BEEF

f

3D rCT
De,Monle

wM :

Sweef Peas ffi
am" --S Tins t3EJ lSII"n )9" L - - -

Scrubs wsits
thimpoos while your

STEEL WOOL

SOS Pads
PONDEROSA

AA Large

DozenLt2)la 303

Tins
2)Urgs Site 10 Pads

hands stay dry I 4', ir.TIi

3 2Yi Tint 1.00

Super Meal
"

Instant

Dog Food

25 i. 298

$A50
I coMPirri 2,M16 ii. IoHIi JOJ Til

Rug Shampoo
JOHNSON SAVE 20c

6lo Coal

ina.ua. imsrt No! 1 can sour cherriea
drained ,

l' cups peeled, sliced pearl
cup granulated sugar'
Dash salt

1 cup sifted flour
1 cup firmly-packe- d brown

fupar

11

Palmoliye Vcl Detergent Ajax Cleanser . AD
' , A 07 Lafl O i For Automatic Washera

Bar... for XC Plg. XOC Z for 2lC
3's ibs. pyc

Cashmere Fab Detergent Florient Palmoliye
.aTc VkT 28c "'st" 89c r 2 21

lib. (ill.
3 73l9 I

mish'"iu;
l'Hi.k 2?3&

ELECTRA-SO- L EAT ME

Banquet

2.25'
I
I
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California Garden Fresh-G- reen
16 it.
Tini mm lig Giinl lag 1?V'i ILPUFFED WHEAT

e MARKET
H m box 1 prict with

?jj to ot rtgulor pries h2fX)ikLaW 73c i
Econ.

Size MMDSUvyvvivvM

GRAPEFRUIT SECTIOMS ..... Sf
PRUME JUICE

. . .
;

. 3 108
STEWED TOMATOES

. . . . . SgUDp
tiiha fish w, . . . .

; .

--

. .ty Sl'
tomato (atsup ; :t:t -a-

-nw

0BAH6E JUICE ,h 38"

GRAPEFRUIT JUICE
. . . . . ,41 B.e

1 teaspoon cinnamon ,
a cup butter, aoftcned t

H cup crumbled American Blue v
cheese ' about 3 ounces l

Combine cherries and pears:,--
turn 11H0 buttered I x I x
baking pan. Sprinkle with granu-
lated sugar and salt. Combine
flour, brown sugar and cinnamon.
Cut In butter and cheese with ,

pastry blender or I knives. .
Sprinkle over Ingredients In bak- -

.

ing pan. Bake in moderate oven . .
(3T5 degrees! 45 to SS minutes, or. .
until pears are tender.

tTNDAY HIPPER
Tomato aspic with cottage cheese1--

'

rrtnkes a good Sunday night supper
salad when prefaced hy a hot soup.
Add graled onion, salt and freshly,
ground pepper to cream style",
cottage cheese. Mold the tomato
aspic in small ring molds; when
ready to serve, unmold and fill
the centers with the seasoned cot-

tage cheese.

J' Spaghetti Dinner

APRICOTS
VERNON IUFFET TINS ,

.

CRUSHED PINEAPPLE
601DEN

FLUFFO SHORTENING :
HUE DELL

nat ata nunr

pudding to milk and beat until
smooth and thick, using a rotary
beater. Fold in remaining two
tablespoons lemon juice and half
of the whipped evaporated milk
into pudding. Divide pudding-crea-

mixture, reserving one-ha- lf

for the frosting. Spread about 1

ciip of the pudding mixture on a
caka layer, alternately stacking
cake layers and pudding. To the
other half of the pudding-crea-

mixture, add the remaining whip-
ped evaporated milk and sugar.
Cover top and aides of cake with
lighter lemon mixture. Sprinkle
toasted coconut on top. Chill in
refrigerator until ready to ser-e- .

Note: This caka freezes satisfac-
torily. Yield: 10 12 servings.

HANDY HINT
When having a buffet style

upper, serve the first course in
the living room so you can put
the finishing touches on the main
course in the kitchen.

It I
Will -
Muihroam

Bunch
MP Pizza Pie

...4 'in.Surprise tha Juna Irid with Wedding Cok from Crick
A' ...1ion i. Special Attention Given to oil Wedding ood Party

Ordert. a? 15', itPUFFED WHEATCalifornia Green Tender
dm l I A"W?.

r - aLaf Cite &?)Cefesy Cileiris p23c
FOR SNACKS

The crowd coming In for snacks? ;

Roll halves of very thin slices of. ,i
salami around stuffed olives and

'

faten with toothpicks. Serve the
suluml ' cornucopias with stuffed
eggs garnished with anchovies and'
pimlento. Round out the plotter
with assorted cheese and have lots
of hot rolls and coffee on hand. '

Florida-N-ew

?0MQ9S
--
Red A Ibs. 39

ChoiceJuiqF.we- el--

CHEESE IT
Add extra protein to that vege-

table cream soup. Toss tiny cubes
of Cheddar cheese Into each bowl
before ladling In the soup. This
makes for Interesting flavor, too. California Green Tender, Well Filled Pods , U l 1 ff IJ JJf A S v jt A .Dill PicklesGreen Beans

Cut

- Assorted Assorted - - Glazed

Cookies ; Dinner Rolls Donuts

3)Dozen Dozen T-D-
ozen

Koshr.r er RrgularBAMS
Asparagus

Cut Tips

3 2 1.00

Udy Elbsrti

Freestone Peaches

3 t $1.00

FELCOME CHANGE
Change that breakfast fruit

course: Serve sliced bananas w:th '

pineapple Juice for a change. Or
grapefruit sections with apricot .

nectar. Or oranne sections with
cranberry juice, t'se your prettiest
glass sauce dishes for tha (nut

1 5 t" 95c

SPRINGY
Team small white potatoes with

green peai for vege-

table dish. Add cream sauce, and
atrfpi of red plmlento for pretty
color. Good with baked ham,
geef roast or a kg of lamb.

3 1.00 v VOh.
Carton 35 lb. Box 2.29

. rHMMH combmsUualii . .

i i i :


