Rice, Cheese |
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This wmusually
sharpened with cheese and mus-
tard, bas hard-cooked eggn 8 s
cenier Slighi sage seasohing sdds
delic atr surnrise Naver Serve with
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broted tematoes. butiered cors
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SLRPRISE RICE LOAF
1 ip Meour
leaspoons wall

a lraspoma  pepper

N trasporm dry mustard

‘e lraspoon  wage
15 cups mulk

a

1cops graied sharp cheddar
cheese

| Lablesp groted

¥ cups cooked nce

J eggs  slightly bealen

1 hard-cooked oy

Combise flour sl  pepper,
musiard, sage and sbout s cup
of the milk str until smooth Stir
o remacsmg mik, Cook wustll
thickened, stirring frequently Add
cheepe and stir untll cheese »
melted Amonve from hesl Fold in
onons and rice Sur s shghtly
bealen eggs

Line bottorn of greased Bly 1 4.
Inch loal pan with waved paper
Fut about hgll of the ncecheese

e

|
pood e boal,

mixture in boliom of pan Rfflﬂ'!'

hard cooked
cenler
and

eggr  lengthwise o
Cover with remaining rice
cheese Sel 0 pan of hel
waler Bake in moderste oven 350
degrees’ about | hour or unlil set
Let stand 1 pan about § minutes
before unmolding Yields sx perv-
Ings

Frying Chicken
Easily Prepared
For Two Diners

In the frying chicken re
sponds  beautdully te butter or
margarine Brown the chickes on
all mdes first. then cover (he skil
let, keep the flame low and #t will
Anish cooking lsell in @
hour s tme Tha hall bour will
easily be emeugh lo prepare the
rest of dinner Ay a matter of
fact, ¥ you wanl o relax & bit
put two polsioss in the oven lo
bake whem you start the chicken,
use five minules to make » ullﬁ
and use twenty-five to catch up

pan

i

A good dish for family or covered dith dinmers
Siight sage seasoning grves 1t a meat-like flavor that s unexpected. The loef is good hot or
coid

-_— v

s this ricechesse loaf with hard cooked #Qon

palf |/A whole main course is served on a dinner
cooked eggQs on rice, and a duh of

side, serve pesnuty

euttery, to go with the sesame seed rolls

Curry Eggs With Rice For Supper

Chickens all over the country

with the evening newspaper or for | pay tribute to spring by producing

a pleasant pre-dinner chai

Dmce your chiches is cooked
sauces and garnishes ol your dis
posal In a few minules you can
saute mushrooms or scallions al
monds or onbons  adding herbs f
you can enjoy them While wine 15
a good medium for any of these
procedures chacken stock
simply made by dissolving & bouwil
Il cube in boiling water Half a
cup of heavy cream sdded to Lhe
pan and slirred while 1t
heats makes 8 smooth rich sauce
of a differeni Xind And you can
de better than a sauce made with

=0 s

ces

orange pice  The orange and
chicken comhination W both orig
Inal and refreshing

QUK FHKCKEN FOR TWO

raspoon monosodiam  giuls
mate

I bhrodler fryer chicken, ot
in pieces

Leaspoon sall
I raspoon pepper
leaspeon paprika  oplional
tahlespoons bulter or
AT EATINS

by rup orange juice

Rprinkle monosodium ghitamale
over the flesh mde of chicken and
a IMtle over the skin wmide 1% to

aFFrF

20 mupites before cooking Just he
fore cooking wsprinkle with sah
pepper and paprika  Mell byller
in skillet Add chicken, hrown on
all sider Reduce heal. cover and
cook slowly 23 1o 3 munuies. or
unlil fork lender If desired. un

cover last 10 mumuies cooking lime

for enisp chickgn Pul on healed
serving platler  Add orange puice
o skillel . heat, stirring constantly
Pour over chicken |i desired
sprinkle with loasted slivered al
maonds

Sebe I desired mip heavy

eream or white tabhle wine mav he
substituled for orange juice For
one werving  hall all ingredients
Freere remaining chicken hali
h‘l'l lwr

frwr

Strawberry Ja
One of Best

Strawherries are o be important
frutts for boval tables for awhile
now. s led s look at & recipe (or
putting them n cake

FTRAWRBERRY LAYER (AKE

by cup butter or margarine,
soliened

2% cups siiled conlectioners’
sugar

I10-ounce package [rozen
tliced sirawberries. thawed
tablespoon cornstarch
Binch cake layers

Combine butter or margarine
and sugar; add Y% cup strawber-
ries and mix well Combine re
maining strawberries  and  corn
starch, mix well Cook over low
heal,  stirring  constantly.  untl
thekened Chill Frost
one laver with sugsar mixiure: [op
with 4% ol thickened strawberry
mixture Top with rerfizining cake
laver Fros tep and sides of cake
wilh remaining Sugar mixture
Spread remaining strawberry mix-
ture over top Chill Garnish with
miry leaves, as desired
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and clear

a bumper crop of eggs This s

|the season when egfs are at their
you have a wide choice of quick best. and usually most economical

Somehow eggsy  seem  sspecially
switable for spring menus
An especially

pleasing way lo

Sloppy Joes Is |
Home Made Treat

I you

gers

are a lover of hambur
perhaps this home version of
an okl favorte will
SLOPPY JOES
Lahlespoons
| pound ground heel
L orup chopped onons
|
-

e welrime

-

shorterning

lenspoon sall
LeRRpOON  Prpper
| tahisspoon {lour
water
e asponna
ARuce

&% cup tomate ketchup

1 Fup

-

Worcestershire

serve them In with » sauce dph'
calely seasoned with curry powrdes
that lamed seasoning that has|
travelled the world around from
its home 1n the Far bas

A good curry sauce often has a
hint of orange nind and orange
juice as this one has Almost every
really good sauce hav ay il foun
datin & fresh tahle [a

Curried food naturally calls for
rce. hol and flully  Whether you
is¢ precooked rice o the kind
that needs longer rooking, be wire

s conked so that each gram in
wparale 10 nod only inoks prefiier
Ihal wav, bt 1L 1 especially en

hle 10 eal

vimy like serve an many of

he SUAl CUTTY  ACCOMPATIMS
v vod wish Pass small bowls ol

chopped peanuts, unsweelened o
oniit,. apd chopped hard-cnoked
rEg "o aprinkie over each serving
Many people ke chutney with any
curry, but chopped sweel sour pick
le or relish does just sa well A
cooked green vegetable and a dish
ol crisp new radishes complele the

ms

plate.  The menu includes tlavoriul curried hard
coconut and mandarn oranges | rest Along-
The margarine folks wiggest cutting their spread «th small OO I8

1 teaspoon wal

Ly leaspoon [ ppwer

1 lemspoons gra'ed orange nind
Ly cup ocange nice
3 cups Wl ovnked riee

Parsiey o reAs
| Shell hardcooked egge it §

egis inlo quariers wengih

waler

W isr L

wiving one egg for garmish in
shillet melt margarine over moder
ale nest  Add onion and summer
gen b minites S J
fMowur nnd v powdder Lo adua
ydd ok arirting constan il
sty and thickened  Add  sall
pepper watige rind

Blend thatoughls at
quartered rgge aking aie 1
avoid hreaking Heal well  Spoon
"y nl i het riee
Garmsh with chopped  egg  and

parsiey o waleror

Cucumber Salad

The dreasing comes righl along
with this salad

DANISH (TUCU MBER BALAD

10 sandwich buns heated meni 3 Lablespootis \ InegAT

Mell shortening In chaling dish 1 lablespoona waler
or skillet; add beel and next 4 CURRIED FEGGS ON RICE Ly iy teaspoon aal
gredioots, cook until meatl loses B servinge! s leaspoon shile pepper
| I color stirmng  occasiomally T hard-cnoked eggs Ahoul 1 cups aaper thin
Drain ot sy excew [al St lI".’ 4 lablrspoons margarine 4 cueumber
waler Worcestershire sauce and ha Chopped  parsies
Kelchup, simmer Qirming occa 1 {ablespoons mMinced onion Mix mngredis for the dressing
sionalls  for 1520 minules o until 4 lahlespoons four pour over coamber . Mar
of demred connislency Serve in | teaspoon curry powder nate Tor | hour May he sprinkled
buns Makex 10 sandwiches T rups mlk | with ¢ hoppetd parsiey
p——

HALIBUT
SALMON

BY THE PRECE

LING COD

FRESH FILLET oF

| CAT FISH

FRESH FILLET OF

SOLE

SOLE

RED SNAPPER.

d/&ner fbm’q/:rf Piece Lb.
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FRESH SILVER SIDE

SAlMON
By the 59c
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SEA FOODS

FITTS

216 N. Commercial

EAN-FRESH

Seetood end Poultry
Phono EM 4-6705

Frﬂdhwbu‘!hm. Right sow_chesse and
fnsnily scceplanee of he wonderful aggy are both very good bugys and
spring vegetshle crogs 2ew - loaded with just the jood vale we
peanag a the markel vegelabie seed

department. powr en 'S chesse | (yryey OMELET SUPREME
Sarprise the fanily tmmght with . op

vegelahies smethered = 2 mch & Labiespoons milk

H cremmy cheese sauce Easy io fx . b sak
weet _‘ . nﬁut ey B e mare Dask of pepper
much-aesded protess @ your lam ! op shredded cheess

1 Labiespoons bullsr

Makes Short |* =

PRIEE CHEESE BALCE Rea egxy wild milk. sall and

pepper untyl trothy Hest botier @

‘ ut DlSheS ‘ 1 Labdlespooms Dutler heary siallet over moderais heal

I ! iahiesposns Nowr anti 2 bubbles Powr @ egg min

-~ ) all cup milk e abd cool over ww hest B

A Cusilard sauce Sugpets oup Fraied cheese g wih apatuls eccasenally aad

sorts of Gessert venations. K| Mokt butier add flour and hised hiing psa 1o aliow wscosked por-

wecially good wih collage Pud | Agd milk and cook over low hea tom Lo run underneath Whes most!

ding or baked chocolaie podling | med thick strring cemstant!y Add of mulere u sel sprakle shred

!ﬂlﬂlﬂﬂ'llm‘-‘mn—-dﬂ-dnmPuum“vwwu‘,r#,

sad cormstarch pudding  Bere's over sparage. cauliflower, pota- | oger moderaie broser beat lo ak

ome thats easy (o make Wb |ioes pad other vegelables e cherse o melt shghtly Serve

puosiened condemard mulk o | Ancther good way lo serve pro- on hx platter Debesous with risp

Comisse | lablespoce fowr. ‘s |yop 1y the family and & very good saisd hard relis and bufter malk

Lra g “:11. ‘m':'." ':'m-‘ !L.f-_-‘._m'nl. B A chesse and e cTeam B

bother Slowiv add 19 cups bt * oUERATSTwESwwe,
waler while sturing Lok ever

bosling wasler stirring conslastly
ustil shghtly thck Remeove from

Your Best Buy|

[ [ ]
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1 ]
beai Siowly s w one beales ]
wn whie mErmg rady Re | Spreckels Gronvioted !
turs s top of double bodler Cosk | i H
over bot., not belding waler, stir | (]
ring constanity, ustil mixturs costs | i So'nr...lnrho N
» silver spoom  sbhest 10 minules | §
| Remove from besi ot snce and ] extra rl\rrﬁy 2, s, I
quecklh  coei Add & leaspoocs | ] 4
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10 ond 25 pound bogs!

Wheo sirawberries a'e Npe s

pleatyful, Uy Wus - s sort of shon |
cake variatioe Spread 3 mece """"""'"" “
cake layer wih frosing add .f »*

crushed strawberrien. Tup with
snother cake layer, the rest of the |
brosting asd whole o bajved
berres Serve ol omce

creamy frosting made with sweel
ened condensed milk W delioows
wilh lhe berres and il 3 magcally
eaxy aod guick b

LEMON BUTTER FROSTING .
4 tablespoons butier
oW 2 5ot can!
ended condensed mulk
leaspoons g7 ated leman niad
cups mfted conlectonen
PUEar

I to 1 tablaspoone lemon wnce
Cream butter Gradually stir m
W cup sweelened condensed mulk |
Add lemon rind, mixing well &dd|
| sugar gradually alternatiag wih
remaining  sweelsned  condensed
milk. bheating wnlil smooth Add |
te 1 lablespoons lamon juice and |
beat well Spread on cooked cake
| Makes 3 cups

A dozen cup cales frosted halfl a |
| dosen diiferent ways will make a
real hit o » party | we a guck
bawe (rosting made with sweelen
! condensed milk
nnd
Lons Fr
ate. sprinkle (wo »
candies or sparkiing volored |-.|'.'_|
Iwe wilh coconul Add a hall tee
spoon of graled orange nind te
enough frosting for two cak®s and
8 couple of leaspoans of coarsely
chopped walmt meats to the froat 'y
ing for two others Finish froating
for the remaning !'wo cakes
Here s the basic recipe

MAGH QUICK (TROCOLATE
FROSTING
I'a rups I ranl
condensed milk
| wablespoon waler
+ leaspoon sall
squares ‘1 or !
rhocolale
‘4 teaspoon vamlls exiract
Pul awesiensd condensed milk
walter and sall in 1op of douhie
batler Mix well Add chorolate
ook over rapidh beilling water
dirring often  unlil thick fabouyt |
O min ! Remove frovm heat ool |
Stirom vamlls  Spread on
ake ‘Makes ups

o oel-

BEG-MORE
MQORE for your
dog...and this

o¢ COUPON

too!
| s lowh Tor MO MO | sow_ bright

yollaw pad Dlash ] som sorion wivh

fhal & smoolh

e iewgan on teg Thii geasrsws
add the vara
o piv with plain choo

h silver ahal

Creams Then
e gaod tae Remitod Ty smby
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“‘rt amore value for ever

Nore concentral

More meat
with (he minimum
hing yo

d ran

fenny

e ne ahment

rcoid
of fat There s maore of aver
ina BEG-MORE il poun

Now Feed BF(,

ur dog needs

NEW METROD®
ook dumplings wehot 3 hd oan

Step up to quaiity MORE Tt doea

rir akillet for about 10 minutes more for your dog and you get this e eoupon, too.
then cover and limiah conking in
another 18 minutes. New method! AT GROV RS TR ARARE AND PET JHOM
FOR LAMB

Rosemary and garlie are uo-MOR! Doq Food
musla” for lamb

DCES MURE FOR YOUR DOG
MORF AERRS

| A& pinch of haml does things for
wuces made with temaio

Onlr the porms
pratioms of swiecrod
Pumag are wrred

Broani-) A hicvom

trand

Breast -0 -Chicken Tuna i alwavs firm. tender and
wonderfully delicate wn Aavor — for only the finesi one-
third of the tuna i packed under this lamous brand.
It rated rrceilent alew, in both quantity and quality
ol body-hbuillding protein

In fancy solid pack or popular chunk style, Breast
0 4 hicken means beri-o -tuna’

BREAST-O-CHICKEN
wesorn TUNA

Cheese Sauce on Spring* Vegetable |Statesman. Sakem. Ore., Fri,

June 21, Wmm

NAMELESS

1940 Mission St. Salem
Beautifil Qmuﬂddih"

=21 BIG TOP

PEANUT BUTTEX

REDEEM YOUR BIG TOP COUPONS HEKE
SAVE 10c with Coupon Page 2 Food Section
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HAWAIIAN

PUN(H

= 29
EGGS - 49

FANCY —RIPL

TOMATOES
2-25

CRISP—GREEN

CUCUMBERS

Each

FRANKS 3. 9O
BAGON . D9

GROUND BEEF
3 Lbs. 9 ¢
RIB STEAK

WIENERS
1-BONE STEAK

LOCKER BE

FRONT
QUARTER HALF

Ib. 33‘ Ib. 33‘

NEW PAK—NO LOST INDS

{2-In.
Roll

Ritn

RACKERS ..




