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Vegetable
Handy as
Menu Help

One vegelable you can always|
et o0 lo give interest lo win-
ler meals is canned pea. Have a
few cans on hand lo make inlo

i
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|its effect on your physical well-|
being

Industry has found that the atti-
tude of the worker loward his job,

2 tablespoons butter or
Margane

2 temspoons brown sugar

3 teaspoons vinegar
Salt, pepper

Pour % cup liquid from peas
into a saucepan. add butier, sug-
ar, vinegar and drained peas Mix
lightly, and season lo taste; heat
4 servings.

GARLIC BUTTERED
PEAS AND CORN
1 small clove garlic
3 tablespoons butter or
margarine
1 can (16 to 17 ounces' peas
1 can (18 ounces' whole kernel
eorn

Lightly brown cut clove of gar-
lic in butter: remove garlic. Add
te cup liquid from peas. and the
drained peas and corn. heal. 6
servings

LUNCHEON PEAS

1 slices bacon

1 chopped omion
1 can (16 to 1T ounces' peas
1 tablespoons uncooked rice

44 teaspoon salt

W cup grated sharp cheese

Cook diced bacon and onion
until lightly browned Add hquid
from peas and rice. cook until
rice is tender. Add pess and salt;
heat. Serve sprinkled with cheese.
5 servings.

f

.

' A rib roast, one of the simplest to cock mears, is actuaily just about the ultimate in deliciousness

sccording o many beel lovers.

weighs 6 to 9 pounds, so you treat it with respect.

IRib Roast Tops Among Good Meats |

Whether it's a handsome slice
of rib roast or a jucy steak, beel
is tops with almost everyvone This
is “the season of the year when
beef is at its very besl. so plan to
serve standing nb roast of beel
to your famuly soon

Roasting is one of the simplest
methods of cooking meat. When
you huy a roast. you'll want it to
look as handsome on \he table as
it was when you saw it In the mar-
| ket. Here are some Lips on how to
prepare a beautiful. evenly cooked
roast with the smallest amount of
shrinkage and the greatest f{lavor
and juiciness possible )

When selecting the roast, look
for beel that is cherry red in col-
or, firm amnd [ipe in texture, with
a liberal amount of fal or marbl-
ing throughout the lean.

A family-size standing rib roast
usually contains two or three rib
bones and will weigh 6 to 9 pounds.
The ends from the rib bones may
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Dear

Annabelle...

DOUBLE DATE.

by Nulade Annie

DEAR ANNABELLE: How old does a girl have to be to

on dates alone® I'm thirt

cooking my father's breakfast of NULAD

een, but big for my age. Be
CERs

every morning, | vacuum, help do the ironing, and make
most of my own clothes. Father says that anyone who can

—

{ . seramble
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o
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8 barrel of fun on 2 doubie da
§ Lt e e vl Eeunﬂ:’u,"f
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: ou may
!  CONFIDENTIAL:
- Your can them by

eggs as well as | do is old

or NULADE
hmmﬂblrwbleh.k!hinhbeand

make It a double dale. Is he

Id say, who does be think he is?—

scramblipg
still you are omly thirteen.

ture in and ean do a dreamy job
:-rm_mnlcm
hew do you know thst your mother and father aren’t

? Your father, whe is
with NULADE eggs,
you'll excuse the ex-
them om a dowble date?

Good breakiasis deserve NULADE e

calling Oregon Egg -

be cut off and braised as short
ribs later

Place the roast, fat side up. in
# shallow roasting pan. Season
with salt and pepper. Imsert the
meat thermometer into the thick
est part of muscle, being careful
the bulb does not touch the bone
or rest in [al. A meal thermome-
ter is the one certain way to fell
exactly when the roast is cooked
lo the desired degree of doneness

TIME TABLE FOR

A tamily sized roast usually includes two to three ribs and

Dont add water or cover the
roast, Place it in a 325 degree F
oven and roast to desired degree
of doneness The fat melts and

basies” Lhe roas! as il cooks

Take the roast [rom the oven
and allow it to stand for about 15

to 20 munutes for easier carving
Carve the meat across the grain
towards the nbs, frecing shices

with the up of the knife along the
bone

ROASTING BEEF

Standing Ribs

Weight Internal Meat Temperature Apprax, Time
® 1o 'y Ihs 140 F. Rare 1%t 2 hrs
8 to Aly |hs 180 F. Med 2t 10 23 hre
6o By |hs 1 F Wrell done 3 103 hrs
Ato9 lbs 140 F. Rare 24 10 2'y hra
8 to 9 |bs. 160 F. Med 2% 103 hrs
8109 |lhs 170 F. Well done 3 o4 hrs

Pineapple, Meat House Specialty

This pineapple meat ball dish
could well be the specialty of the
house

PINEAPPLE MEAT BALLS

Ly cup milk

1 slice bread

| pound hamburger

1 pound ground round

1 egg

2 teaspoons salt
Pepper 1o laste
Dash garlic salt

1 tablespoons salad wil or [
shortening

Pour milk over crumbled bread
(1o soften. Add to combined meais,
|egg. =alt. pepper and garlic salt
Mix ‘well, With wet fingers {orm

Tomato Aspic |
Is Winter Salad

Tomato [lavors, so popular all
year, are especially welcomed as
2 salad in winter. This is one of
the many aspics one can concoct

TOMATO ASPIC

1 envelope unflavored gelatine
1 cups tomato juice

1 tablespoon lemon juice

1 teaspoon graled onion

Ly teaspoon salt

Soften gelatine in 3 cup cold
tomato juice with the lemon juice,
Bring the remdining tomato juice
te full beil. Remove f{rom heat
and add to gelatine. Season wiih
onion and salt. Chill until syrupy
When avocado aspic is set. spoon
the tomato aspic over it. Chill, Un.
mold on Iceberg lettuce and fill
center of mold with cole slaw
Garnish with celery curls, carrot
sticks, and radish roses.

NEW IMPROVED

BEG:MO
DOG FOOD

o

Now

MORE

you can afford to feed

into walnut-sized balls ‘meat mix
ture will be soft'. Brown in hot
o)l, shaking pan [requently so balls
will keep their shape.

Pincapple Sawce
1 can beel bouillon
1 No. 2 can pineapple chunks
‘2 cup chopped green pepper
f« CUp wine vinegar
‘2 Cup sugar
2 lablespoons sov sauce
'y teaspoon salt
1 leaspoon monosodium
glutamate
2 tablespoons cornstarch |

Simmer logether for about 15
minutes the bouillon, pineapple
and syrup, green pepper, \inegar,
sugar, soy sauce, salt and mono-
sodium glutamate. Moisten corn-
starch in a little water and stir
into ing liquid. Simmer and
stir unt sauce is clear and thick-
ened. Add browned meal balls and
simmer 10 to 15 minutes until fla-
vors are blended. Serve from chal-
ing dish with fluffy Lot rice or
noodles

Serves. 8 I

Drawing . . . Monday, Feb. 24 at 3:00 P.M.

. Winner must notify us by 9:00 P.M. Thurs, Feb. 27

HURRY! MANY OTHER VALUABLE PRIZES!

Bes! Foods

your dog the best again!
There is an extra portion of lean
red meat in every can of

Beg-More Dog Food.

Treat your dog to the new

improved Beg-More

st the new low price... here is lots
of good eating for your dog

“Happy days are here again!”

)

SALAD OIL .

Arden’s

(OTTAGE
CHEESE

MARKET BASKET

PRICES EFFECTIVE THURS., FRIL, SAT.
We Reserve the Righi to Limit

8230 Wheatland Rd.
Phone EM 44088

STOR

%1 3125 N River Road "

Phone EM 44233

You need not be present to win , .

the most costly in terms ol energy

The most [aliguing movemenls
were stooping. carrying. lifting,
walking, standing and stretching.
| Stooping and carrying led with the
Imost complaints. Ask yourself,

|*““How much carrying and stoop-

ing do | do” Why""

Poorly arranged storage spaces
and equipmenl can lax your en-
ergy more than you realize. Items
stored 5% inches from the (loor
take twice as much energy lo
reach as at 42 inches; four times
as much at 72 inches as-at 42 and
19 times as much at 3 inches [rom
the floor

Saving your energy s importanl
from the standpoint of health.
salety and vour family’s happi-

ness. It's too bad to be too tired
1o keep up with the energies and
interests o} the rest of the family
—~"I'm just too tired to enjoy
that.”
Few Good Rules

What's the answer? Some basic
rules will help. Sit as much as
vou can to work: stand as little
as possible. Stand straight when
you do have lo work standing up.
Eliminale unnecessary walking.
lifting and reaching

Change body position and mo-
tions. Examples: Make ope frip
tuke the place of several Use

Itrays, baskels and carls as step-

saving aid. Arrange supplies and

tools within easy reach. Maintain

good posture as you work
Improve your workplace. Exam-

Soup Sauces
Are Shortcuts

Cream soups are wonderful for
shorteut sauces. Here is a good
idea for using one,

PORK CHQPS FEN CASSEROLE
1 cups thinly sliced potatoes
L» cup finely chopped onion
6 pork chops
1 teaspoon sait

Pepper

1 medium can cream of

tomato soup

In a buttered baking dish place
alternate layers of sliced potaloes
and chopped onions. After rubbing
the chops with salt and pepper on
both sides, lay them on top of the
potatoes and onions and pour Lhe
cream of lomato soup over them
Bake in hot oven (400 degrees F.)
for 45 minutes or until the potaloes
are soft
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CREOLE PEAS an important bearing on his effic- used with the equipment. Plan stead of a layer cake for every- | working habits, Take an impariial  Nothing can add so much to a
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pliesdathair | Lying down,costs the least energy made with better-blending Morning Milk
DUTCH STYLE PEAS |Sitting wp takes considerably
1 can (18 to 17 nunces' peas more. Standing costs even more
Ithan sitting. And bending over is , ) . ]
HOW best can we convince you rhis is a recipe you nust try? Tell you

it's a quick and easy dish for Lenten period? An exciting idea for a luncheon . ..

to raise bravos from the girls? Or, this is a downright economical casserole for

the family's dinner anytime you dare to be different? Surely, you'll know.
But this we know . . . the secret of its delicious flavor is creamy, rich Morning Milk

TUNA ALMOND CRISP

(Makes 4 servings)

So here's our promise

% teaspoon salt ¥ cups slightly‘crushed potate

's teaspoon pepper h

‘4 teaspoon manoram B cupn{r(:nuuml owhed green

% teaspoon dry musiard beans®

1% cups (large can) undihvied I cup (8' to T-ounce can) well
Moming Milk drained chunk tuna

1 1ablespoons lemon juice
% cup sliced almonds

Combine salt, pepper, masjoram, dry mustard and Morning Mk,
Slowly add lemon juice, stirring constantly. Place 2 cups of potato
chips in an B-inch baking dish. Arrange green beans, tuna, almonds
and grated cheese in alternate layers. Pour milk mixture over all. Top
with remaining potato chips. Bake in moderste oven (350 F.) 20 10
15 mumgdes. Serve immedaaicely,

“If desired, cooked asparagus or broccoh may be subsututed for
green beams.

1 cup (4 ounces) grated, process
type American cheese

A new discovery
Jrom the testing kitchens of

« « . that’s super-homogenized to blend better with the other wholesome
ingredients! The secret of its crispy texture
is cracklin® crisp, fresh golden

potato chips!

You've never tasted

2 casserole so wonderfully different!
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MARKET BASKET STORES

HURRY,

Hawaiian Vacation for Two!

Gorfon's Pre-cooked

FISH STIX 3 %

Pint

IOO

Each. 385¢

49
23

Q. 485¢

Last Chance to Deposit Your Free Tickets
Drawing Closes 9:00 P.M. Feb. 23

GET YOUR

FREE TICKETS TODAY!

FRIED CINCKEN » ROAST BURF
GRILLED BALIDUT » MIAT LOAF
STEAK » VEAL CUTLIY
STUAK « GROVND DEEPSTIAR WG 79
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