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mixtore. Chill until very thick| DEVILED SANDWICH CRUNCH ! . - .16
but not firm, Whip cream < Statﬁman‘ Sakm' _O_r_ej' F]'i., Im a' «!- G\ .

MRsECUED WA SACE  Meybled Pig is Favorite Dessert

‘ Chiffon Pie on Summertime Menu

h A good sandwich filling is easily -
Simplicity Is the order of the day and fold into prune mixture, blend- e . by y
A light Muffy ple sultable for, % (easpoon salt for’ barbecues, even the cook, There's a [resh-as-spring l.'mru:n'I 1 cup diced orange sections img lightly to give a marhled :;Llﬁ;,'d;:“ :r‘ﬁ:}:;ﬁ:‘j‘u‘m‘ PEAS WITH APPEAL o 1,
t_rmmthermhmupmnp] 3 egg whites, bealen should be able to relax. Here's a in the combination of sweet plump ' teaspoon salt | pearance m_huahkdm<mpm,"m_ lithe chopped To 2 tupe of green peas, sdd a]
kin, a flavor that's good in sum-| 2 tablespoons sugar 'Mm;.mmnt’s:wdvﬂmwd tart orange in this 1 teaspoon cloves shell Chill until firm. - Makes l;cderrudmheamdim can of pimientos,
mer as in winter. Cook together over a low hest Il can Marbled Prune Pie. Honey sweet- 4 1 elatine {%inch) pie. {pickle relish. Spread on white or|and % on of resemary
with ham steaks. To a sma ¥ easpoon plala g i
Pumpkin Chiffen Ple the brown sugar, egg yolks. pump- add of it_ deliciously, and & marbling s cup cold water oo x |rye bread. Makes 4 thick, ham ¥ '3 minules h'm-h'
1 cup brown sugar kin, milk, salt and spices thicken- of tomalo paste %o ofiem K, - et 4 cup whippiag cream COLORFUL CROQUETTES | candwiches. |18 up. The faver's !
3 ege yolks, slightly beaten |ed. Add gelatine which l:sd:;a;nm chopped green pepper, 1 rm cream gives It & dil-| ) L d (Sinch) pastry shell Salmen croquettes Mk'mmd and —is ] o R B
1-1% cups cammed pumpkin | softened in the cold water .| teaspoon cider vinegar, %4 leaspoon | fer . . {look pretty whea mi spicy, RIGHT MEASL COLOR ENOUGH
4 cup milk |When mixture begins to congesl of Wercestershire sauce, and 1% Marbled Pruse Ple | Cut prunes from pits into small gcuriet pimientos are added to the o ! .
1 envelope gelatine fold in egg whites and the 2 table-|tenspoons of molasses This is| 1% cups cooked prunes pieces. Combine with liquid. honey |croquette mixture. Add some fine- when breading sea scallops for| Membrane-free.scciions of A0, Sl
2 leaspoons cinnamon | spoons sugar. Pour into baked pie enough to serve six. Heal thor- 1'% cups cooking liquid from orange, sall and spice, and beat ly chopped pimiento to the sau  a Friday night supper count on 0| orange and strips of greee peps g
'3 teaspoon ginger | shell and chill. Garnish with whip- oughly, serve immediately —and!  prunes to boiling. Seften gelatine in cold served with the croquettes for quarter cup of fine dry bread | will give color to a meal, poultry . pLAg
14 teaspoon allspice ped cream, i desired. ithen take things easy. s cup honey water and dissolve in hol prume double delight crumbs for each pound of scallops.'or fish platter. : R
' I ,
155 N. Liberty § z
. Liberty OSf. ‘ By BARBARA FESSLER ::':E‘ t
Phone 3-3191 ! CompPindmigns 'Y B
~ From scarves to skillste—color L]
is news, Today's homemaker can |
| change the color of her dresses or k
|draperies almost as easily sa she
washes her clothes. 55}

]
| boiling or simmer. <+
gyagﬁmu\mmg&
oy purposes. s
¢ | Al of washing machines ¢
are for use in the tinting.: E
{process. Before using all - purpose®”*
{dye in your machine, be sre fa.
- rumm-w*:g,i-
| e e e
aces
/ |Dye_stains on_the finish of the |
| machine are difficult if not impos*
Nlhr-ln.anttmﬁ |
’Mhhmnm .:3.3 L
The allparpose dye is the safest
Mhn-&l!dﬂun,h
often a blend of several fibers. Be'
sure to read the directions on the = ||
mﬂmmlllhﬁ. ‘
ghould not be tinted in a
washer because the flexing action
tends to mat the fibers, ‘é
Ameust Nooded 3
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- $100 WORTH OF GROCERIES

PLUS 20% DISCOUNT ON FROZEN FOODS
FULL OR SPLIT CASE LOTS

YOUR MONTGOMERY WARD STORE IN SALEM OFFERS YOU THE OUTSTANDING VALUE
OFTHIS YEAR ...

) IN COOPERATION WITH THE FOLLOWING MARKETS

HAP'S SUPER MARKET-INDEPENDENCE NAMELESS MARKET-DALLAS
NAMELESS MARKET-SALEM NAMELESS MARKET~LEBANON
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: wringer type, give the 1
With the purchase of a Montgomery Ward Freezer orRefrigerator, you will re- [licmiree e miegine et

§
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' |
ceive a PURCHASE ORDER in’ the amount of $60. Present this PURCHASE ORDER iﬁ&ﬁhﬂ f
at any of the above named Market nearest you and select $60 worth of mer- %E-m
chandise of your selection — ABSOLUTELY FREE! You will then receive an ADDI- [l Avocado Supper .
: . . Dish Has Tuna
TIONAL $40 worth of selected groceries, consisting of bread, milk, cheese, meat, It bk L
ice cream, etc. A TOTAL VALUE OF $100 . .. Hi;zi?ﬁ r
b o e s o o'
S
PLUS A 20% DISCOUNT ON e
PURCHASE OF FROZEN FOODS %f:m.
IN SPLIT OR CASE LOTS IR

{and salt. Add milk and eook
(stir  until  thickened. Blend
|coarsely faked tuna and parsiey,
(and heat thoroughly. To
ilvocado. cut into halves
move seed and skin. Cut
into thin lengthwise slices and ar-
range over hol toast. Top with
lereamed tuna, Serve al onee.
Makes 4 servings.

J M 'Meat, Potatoes

display in the appliance dept. of the Montgomery Ward, Salem store. If \\—@ in One Burger W 5

FREE DELIVERY

o

A freezer and a refrigerator has been placed on display at each of the

markets listed above, and additional models included in this sale are on

Ve |one burger.
Meal-petatoburgers
% pound chopped raw beel

you wish you may use Wards convenient time payment plan. As little s S ) Wi

,_.r . I‘?I\-\ :Ni‘l’ﬂto “ X :
$5 DOWN delivers the model of your choice. “/ i

Drippings or other fat or ofl ;
1 cup tomato julce or pures
1 tablespoon [lour

2

This is your OPPORTUNITY to take advontage of Montgomery Wards low, low prices PLUS the additional savings :Hi.z"ﬁmmm

Brown the cakes on both sides i’

that can be yours during this SPECIAL EVENT. LIBERAL TRADE-IN ALLOWANCE on your old refrigerator - Sale starts [ .n2 s o

until done, about 25 minules,
Remove cakes and keep them

hot. Mix flour with a little water

JUHG Bth and stir slowly into the liquid is
) the pan. Cook until thickened, stirg

ring occasionally. Serve this saueq

with the cakes :




