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Party's over, guests all gone and
Pere we are agaln with the same §
ol post-party pumier. What te de
with lef* over munchabies hose
foclish Mttle fathels of cors crisps
Sed pretasls, chesse curb and
cochtall crackers, peasuls and
mere peanuls sitting sadly in thetr
snack bowls®
Nething lo I Mether Scrumbile
them all together for the night
Tomerrow ot 'he Juniors take
over. In an bhowr they'll haw
'.rndq-n't Pea~wt raz -“ .
Crisma to rupply V- Vg y .
mmmmmu . AR
8 week! .
' v Combine yams with corn flakes, make into patties and cook in butier over low heat until
h“!m .:ﬂr:v':t ‘:..: ! , 1 . nicely l:owﬂod.mlhm with baked hamm@you'voadolxiom main dish for any
o o::.: R . - . . company mesl. Or, combine the yams with fruits and bake in @ baking dish.
candy bars |
ﬁ; on the guantity of C.ip and Drown, this lalian yeast bread is & wonderful one 1o make some nice chilly day - Co . Di’h
e T o ahvn you ge's tresive tnpe. The ope white e recre sdes tame eore e, o7 |'Yams, Fruit Combined In Baked
wazed paper ll‘!;l" *d:':‘ﬂ wpood flavor. Serve it hot with gariic butter, or cold with plain butier, it's good sither way. s I — -
@octmut, or warkly colored . Hers Is & party | textured with po sirings attached asschino cherries, drained
over from Christmas tﬂhY mm.;:n:mﬂ.rmn.mmmwnn | bounce can aliced pineapple,
, round these up too Out Bl’BﬂdFrom It&ly E‘ﬂ.rsqq very sight. Yams, golden and de- | important features of the yam draised and cut In thirds
ﬁmmumrm.u clous, are mashed and thes | making it aoe of the most popular | Combine yams, . flowr,
tea your collection of crispies. mmu-mmlruu.mum. Tm Proj.c] molded to their eriginal shape, for suppertime service Mﬂm n:qi
PEANUT CANDY BAR CRISPS Bread The shiny golden crust(Add I cups flour and beat ustil "“"""""""‘Il""‘"'" Loulsians Yams Imperial m ' in  lightly
:-mm-mmmm"‘.':wm mlmi:mm lo.(: For F.muy l::p::-vﬂ L- g’:: ¢ medium-sizsed yams. cooked M‘mkuh
Ehh of » double boller the hearty flavor that makes again Cover and let rise in warm By NELEN TIRPAK rolls. a favorite Deverage and| ~pared and mashed = “hm“‘:'"'m
over bollihg water, Stir oc- breads of this sort so appealing | place until light and bubbly (about County Eviensien Agest southern pecan ple go along with| W cup, firmly pac '“".m : -amm
caslonally until caramel centers llaslian Bresd is good warm or 45 minutes' Beal down and add this lasty meal sugar o . m“'"" inutes. Makes
sre cempletely dissolved. Keep cooled To make hot garlic bread enough more four to make a mod-| Maybe its nostalgia. but | think| This is » supper deluxe and ome | W cup all-purpose ngs.
Bot. One ot a tirme. dip slim pretrel of it rub the bottom and sidse of & erately stiff doggh. Turn out on it's good thal we are back into you cam emjoy now while [resh| | leaspoon ginger Yom sed Ham
sticks half their length into the small bowl with a cut clove of floured beard or pastry cloth and (the [amily projects of doing some- yams are abundant. This vitamin-| ‘s leaspoon cinnamon Levisiane =
melied candy, using a knife to belp garlic. then cream butter or mar- |kneed until smooth and satiny. thing ourselves for special seasons rich yam is delicious and moist-' W leaspoon nutmeg Supper Pakiies
with the costing. Roll at ooce in garine in the bowl Or, cream a/Place in greased bowl, cover and and celebrations. Some of (hese 2 cups ground ham
coarsely broken peanuts, shredded dash of garlic powder into the but- |let rise until doubled (about 1%  Projects are especially valuable as| 1% cups mashed, cooked yams
coconut or crisp cereal flakes or (ter Cut the loal diagonally in bours' Punch down Divide dough  OPperiunities for creative activity ake [ rom e n s 409 ¢ 0i0d 2 cups corn flakes
shreds. Or sprinkle with bright thick slices down to, but not into 3 equal parts, Cover and Jet for children. So much of the chal-| i 1 cup crushed corn flakes
cookie shot. Place on wased paper 'through the bottom crust. Spread rest 10 minutes. Combine egg 'enge has been removed from the | By GRETCHEN 2 tablespoons buiter or mar-
till firm. If the candy mixture is the cwl surfsces with the garlic white and waler. Roll each por- Paper dolls that punch out, the OM recipes wseally bitsar garine, melted
too thick, add water, a few drops butter. Wrap the entire loa! in tiom of dough to rectangle about  ready-made loys, the game rules i€ r-mpodlllyﬂmlhﬂ Savel Coak ‘Bam Wl . odd
ot & time, until of costing consis- 'shuminum foil and beat in a mod- |inch thick and 13 inches long. Roll that bind, that children have |im- :m;";ia:'umouc in] [ “""'".
tency, | erate oven. wm.mrﬂ|“m“mmllhuhiﬂ“m e “tkm.m{’[’.
For variety, dunk other cruschy on greased baking sheet. m""l “‘I Sieayixe .1wmlmmum
mpu::-:k-& . :uwu y Iﬂﬂihh:hthn!:i'lyhl; cans, This recipe s said to have
COfB | 2 packages yeast, compressed . Using scissors or sharp :
o o | D g o s e 2 e & D e
bread sticks broken in half. % cup water (lukewarm for | 190 Of sach loal about % inch desp. by the . Tuiers, 2 "
bowknot prefzels with finger tips Mmh“"m"mm‘-‘ . mb . given manufac-
and dip ome fsce euly. Speen dry Let rise in warm place until al- 'n:- turer by his mother. .
candy mixture onto the cemters of ? most doubled (about 45 minutes). l-u' 'l'gw"""'mg‘ Because the sauce must be added
savory little crackers of rousd,| 7 cuPs belling water mmqhmum“'““ o T o the spaghetti just before it is|
finger, or iriangle shapes starring| 2 tablespoons shortening again Bake in hot oven (425 de & mum'yunn«ivod| Sa =N served, Jeno's product comes in
each mound with peanut halves. 2 tablespoons sugar grees) 35 lo 40 minutes. dl.m: of good o ?;-‘-&_1 o 10% two cans sold as one. |
CANDY BAR WAFERWICNES 1 tosspoon salt Makes 3 loaves. m‘“"‘""“"’““ M"“"‘..m _ u..m z.;s‘tw:o;::d mare Tmz(
Spresd meited pessut-chocolate " trimmed - pr re’s a -
candy bar mixture betwesn pairs ‘m]ﬁﬁﬂ enriched flour Eg s Ri :rhm‘.m“mmm m.mturmmubnlh,m![
o salted walers. Sarve for smacks white g cé In egg shells were used. rooms or meatless. Parmesan|
o a dessert. 1eaz La ed Dl.Sh Yﬂmmﬁ.mmm cheese comes in Lhe container too,
PEANUT CANDY DOUGENUTS | 1 tablespoon water yer Egg Tree. Since this is National ready to be sprinkled on the dish
rings or .
siicks in confectioners sugar. Place | Soflen yeast in % cup water. To| Rice, cheese, corn, kidney beans, | EEF Month and eggs are plentiful
on wazed paper, Drissie hot pes. |DOUng _waler . add _shortening. |eggs, all the ingredients, intrigu.| %P0, *coRomica, you can eiar Toast Gets the
mit-chocolste candy bar mixture | mma.mw. as you are wsing thew .
over their tops. Sprinkle with bits. Let one quart of vanilla jce meatless meal are layered in oo (o0 Takes a little extra
economy minded, you like- | until slightly softened. Turm out RICE-EGG STRATA faction from the end result will Toast
Iy bought those candy bars in a |into a large bowl and sprinkle| 13, cups cooked rice, warm  |make it worthwhile. To blow eggs, served
family-size box of 6, so maybe you | With chopped candy bars. SUr in| | cup sharp Cheddar cheese, |prick a hole in both ends of the bine %
pow have a couple to spare. Hide the candy just emough to marble grated egg. about one-eighth of an inch spoons
them #Wvay till the next time you M through the cream. Repack in| i, cup butter or margarine in diameter. Blow gently into hole toast on a
plan ice cream for dessert, then |carion or deep ireezing tray and mel at large end and drain. Rinse with honey
swirl R with & luscious new flavor. |refreeze until firm. Or sprinkle| | cyp diced celery shell in cold water and dry. under low
Chop 12 nickel-size peamut-choco- |peanut brittle over servings of 1 teaspoon salt crayons, paper ribbom, felt, and
lste candy bars isto very small |peppermint stick ice cream. % teaspoon poultry seasoning |famcy mm the ) JUST RIGHT
4 teaspoon pepper eggs. Small may _enjoy | l lad
oya
e o e ot [peting &“u"i:.mmx::c v, Fresh Posrr il
ns,
1 cup kernel corn, drained |shells. Let them be creative and reamy, rres to_the board
Topping T ndult MAndA™ | For a quick luncheon that wen't |FPFIaEY
§ takiesparns | Siouir o originality. | . ain your calorie-budget, serve :
1 teaspoon baking powder Older children a mml’uﬂl Royal juicy cassed
% teaspoon salt enjoy trying geometrical designs. cling pesch halves topped with cot-
3 oggs. well beaten MG“'“" M'E'Mm: tl‘:‘c:u'!‘r.: tage cheese and maraschino cher-
garine, melted white make a very effective tree.
warm rice in bottom of .;uumw{ll !ﬂh!dbﬁm mlking PEACH BALAD
hﬂ'mmmu’wmm individual :wdh‘
“.".i.“:lﬁmmr::l . 4 maraschine toast
beans and corn. Mix Chopped 8dded Cinnamon raisin
mwmmm;mmmmmmm,m
Mh!m.hﬁdﬂm delicious. mmm:admu-
eggs: cottage cheess on
. Combine with milk and(YOR DESSERTY tuce-garnished
butter; pour over all. Bake| Try substituting your stale cake|cheese with cherries.
aven (450 degrees) about |crumbs In a bread pudding recipe, | cinnamon raisin tosst
or until top is golden, |cutting the usual amount of sugar. |2 servings.
slices of hard-cooked
hot to six.

FRESH COLUMBIA RIVER SMELT
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Scotch Finnanhaddie

Crab

Clams

e
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Fryers

LOCAL WHOLE CUT-UP

Sole 59‘

FRESH RAZOR
CLAMS

Hens . 43¢
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Fresh Sea Food
and Poultry

216 N. Commaerciel St.
Phone FM 4-670§

Giant Easter

Bunnie Sez . ..

“Be Smart, Order Your
Eester Treats Eorly'”

Easter Bunny Cakes
Easter Egg Cookies

HE

@ We Have Salem'’s Lorgest Selection of Pastries
For All Your Porty Needs

FEATURED THIS WEEK-END

Orange Ambrosia Cake

Delicate Combination of Pineapple,
Ornrno end Coconut Flavor

The Prerlss Buery

Bakers For Her Majest 4 s
The "’MM “«= /A
170 N. Commerciel
; (7

. . . Just For Looking At Thi- '
New 1958

Admiral.

miuny, Electric Range

Here's What
You Get FREE!

¢ Can of Red Cherries
¢ Pillsbury Pie Mix

¢ Aluminum Pie Tin
» Ple Berver

* Recipe Books

SEE the all-new Admiral

| slimline
D R oo
Red Cherrv

NAMELESS

#1 [l 1940 Mission St.

Salem

MOTHER'S
COOKIES

HUNT'S—Halves

PEACHES

$100
1% Sire
Tins

HUNT'S

JUICE

| TOMATO

4:95¢

| M.J.B.

= COFFEE

>

! gl S0
SWEET-JUICY. vt hac -

= 49

89

ASPARAGUS . . 23

AVOCADOS . .. 10°

LIMITED SUPPLY
il HORMEL-Whole

HAM.

4( |
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SLICED
BACON

WHILE IT LASTS

39

Ib.

SLAB
BACON

. 39

BY THE PIECE

BOLOGNA

39




