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1 snediitm-arie- d everade
cup sugar
Few grain sak

I toced maraschm rherie
I tahlrspooa maraschino

cherry ajrrup
I egg wttttea
1 cup hipping cream
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Srtld milk with salt, muatard aad
raenoe Sktwly stir la I anna, and
cwok and stir until mitturr thick
ens Remove from heat Separate
HP nd beat whites until stiff
a Mb same beater beat yolks light
h Slowly stir M mixture ml
egg yolk Blend rbeene aad
lives Fald tuffty bootee egg
whttaa Tttra inta greeted louart
nateertl aad set la pan ef bat
water Bake hi madarata evsa
tn defroaa F 4 mwute Berva

at or from baking dub. Make
4 st I earring
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1 rup hot water

I laiievpoons lim er lemon
Juice

1 nip lusdrained crushed pine-
apple
Tew great tat

I rap diced aeecada
I tablespoon diced pkmiewte

lalad greeaa
Diaaeree g sains la hat water

Bland la ante ar karnaa knee, pine-
apple aad tail. Coal ta coaatatenry
ef unbeaten off wbda. Te pra-p-

avocado, cut fruit Into balve

lncK-ryl- a bakad baant era t aSertcut aj'th A pound of

ground baaf si brownod in skilWt, put into baan pot
with ( packaga of onion soup mix. S cup wator. 1 rup
catsup. 2 teaspoon vmoger, 1 tablatpoont mustard, 2 d

cent bean in tomato and can of kidney been.
H cookt at 400 degree for 30 minute and serve 10 to 12
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Mexico Chicken Highly Seasoned
the extra A makes

the difference!

and remove toed and skta. Dire
fruit Fald diced avatade and
anuenla Inte (elatiae mixture.

OLD FAJHUONED "
Psiuurylranaa Dakek fkjrorita

Noodle rooked wk daffroa I'm
erw euartar taaapoa of saffron ti
lour rope tt pound1 medium win.
aeadlaa; add tk taffron Just
after the noodle ire turned into
the boiling salted aster

Bake m maderate even M do- - Tun into individual mold andnaM and pepper te taste
I uhlespooni flour greet1 about I minute or until chill antil 5rm I'amold aa salad

(tnpa
I tahletpoora aaiad ail

Vi tup water
H taaapaaa haiil

1 madnm-ow-d krad eaidi- -

golden brewa Serve warm or raid, green ta terra. Make g l ounce!
YieMa eiaht tervmga rrwMi

If you like your spring chicken

highly seasoned and flavored with

ripe eJtve end weeterog rant
celery and greet pepper J II

want ta try this Mextr-a- a Chiekea

kfEIrf AN CHICKIN

I tS pound fryer cut arte
serving pieces

S rup chopped greea pepper

RIEEDMORK CftKAkfT
Cook rice milk If you want It

I be creamy and have evtr nu-

trients Vic served with freak ar
thawed frwten raspberries

I tebleapoans butter ar
margannr

1 teaspoon paprika
S teeapoon salt

S taasponn pepper
Rpnakle nines na steak Roll up

I cups undiluted ranned
chirkan consomme

W teaspoon tllspic
I egg yolks
1 tebleepona lime ture

MeM batter add onion bay leaf i

Mil and pepper, rook aver low

heat until onina it slightly brown
Add flour, coneomme and t:)
spice simmer for IV 0 minutes
Beat egg yolks until light in

color add lime jutcr Strain
sauce returt ta saucepan .dd t
htlle of the hot sauce to eg yolki
stir well C.radutlljr add egg yolks

la sauce pan Heat until hot

but not nailing Peur ever rooked

ENTLR

tk ft irr
renbing prune, odd a rmna

men stick t few whole cloves er
few slice af orange nc lemon

for good flai or KG

WIITI SATII SUIAI i aaV )W
broccoli or aiparagus Ken a t

steel strips lly - rail lasbma
Fiatea with tnothptrks, fnol a at

mil brewoad aa til (toe Add

water and basil fever and rook
mm low heal about J hour, ar
until meat tender Add more
water during conking period U

eceaaary Make 4 serving
Meanwrnile. cook cauliflower,

covered . in small amount af
botltng tailed water about
minutes or until lender drai
Combme remaining ingredients
Heat ta sernnt, trrnprralure Uir
ring orcasHmall) Pour ner cauli
flower Serve rsuliflower with
tteaki.

S rup chopped relerv
greea anions top and til

I clove garlic chopped
I pound rail lorn sin pure
dmen np allies shred

Brown rfuckea so hot I at ta
skillet remove ta platter Seutr
greea pepper, celery, green anions
aad garlic ib let that etierkea na
browned ta Peur la lonutta pure
and mil well with sauted legeta
ble. add tines Replace rbtckra
is skillet tnd ipoon saurt over all

piece CoNer tnd cook aver low

heat untjl chicken m 'ender thout
S to S hour Seriev 4

For ttva of yoii that like to

Ml ymir e(e( shies plain or topped
on!v ith a un deledahle saurr
here is t ipecitl iture thai is

cirelleni mi 'reh eter grown
tspartg ii or broccoli

GOVTEQT
RKTI. BMOOTI

Rich smooth scrambled egg re-

sult when you add a couple af

tablespoons of cream fnr each egg

Jjlal
''Baked Potato as

Patio Specialty
For something t little different

as baked polatoe After e petete

is baked thoroughly split M epea

nd work inta It mixture of but

ter ar margarine a goodly amount

id bleu rhsssi Mk and pepper

wait tniu
You prahabty know that maul

beef should stand about is mi
ataa before earring But did yen
know that Hi a goad Idea te give
baked barn tbt tame aaitiag treat

Airr MEiirAi.i
1 'shiespoons butler ar mar

(trine
small aniea mimed

1 bay leaf, nruttied

Replace ta area antil the cheese

butter m 1 I a r a I thoroughly

melted
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graded'eggs

110 N. Ceenl Formerly Hoffman'i fn. IM

Wl FIATUII U.S. GOVT INSflCTIO Ml ATS

UJ. Cer't. In.p. Snvan

Fresh Turkeys lb.

ARMOUR'S GOV'T. INSF. SPRING LAM I
UllNVMU 3fLEGO' LAMB

THI IXTRA "A" MEANS EXTRA FRESHNESS.

Only thr very freshest loctlh produced eggs can rarrv
the ' double A" label and Nulade Grade AA egf
are guranleer farm frenh

THI EXTRA "A" MEANS PREMIUM 0UALITT.

Break the ahell and you can aee the differenc.
Nulade Grade A A egg have firm yoke and white ..are more

uniform in rpetrsnc . . the flneat egg you can aerve.

THE EXTRA "A" MEANS FINER FLAVOR.

Only premium quality, locally produced egga have that delicate,
mild flavor ..the flavor that haa mad Nulade ecta

ik.
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ROAST
UKt--

STEW

UM
ONLY THE FINEST V3 OF THE TUNA

CHOPS

FRYERS FRESH DRESSED EVERY DAY "7

;3t
Tuna it tlwtyi firm, tender tnd

woodarfuHy delicate m flavor - for only the finest nne-fhir-d

ef th runt it pecked under thn famou brtnd.
h it rated txrtllml. tlso. m both quantity tad eualitr
of bridy-b- u tiding protein.

la fancy arvlid ptck or popultr chunk style,
mean

BREAST-- O -- CHICKEN
TUNA

Brtt choice of Oregon lint.

They're Guaranteed FRCnH

or m luro m toi iam

SPRING LAMB
UMcan li kt--or in nun m mm
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