
I8-(Se- e. II) : Statesman, Salem, Ore., Frl., June 13, "58 Sweet-Sou- r Idea In Tuna Dish Drain tuna; - reserve-o- Com-

bine
slices; .. sprinkle "with "remaining DELICATE DISS

tuna oil and green pepper; sugar. Cover and cook over low If you want scrambled eggs to Gelatine desserts usually need
cook over low heat until green 15 minutes. be don't stir from two to four hours in theheat riceArrange on fluffy, continuously.The pungent flavor of that orien-

tal
1 can tomato paste , refrigerator for setting.

favorite, sweet-sou- r sauce isn't 1 tablespoon soy sauce ' pepper is tender. Break tuna into platter; ,top with .pineapple slices Lift from the bottom of the pan
add tomatopieces; tuna, paste,

limited to pork alone. It's good and tuna mixture. Four servings, with wide spatula- - and keep the1 Clove garlic, finely chopped soy sauce and garlic to green pep
heat low.with fish, as in this recipe: fairly

1 can sliced pineapple per mixture. Cook S minutes. Dram Some cooks like to apply the'
CHINESE SWEET AND SOUR Vt cup firmly-packe- d brown ' pineapple; reserve syrup. Add ARITHMETIC glaze to a ham duringthe last

. TUNA sugar pineapple syrup,. Vi cup sugar and When buying "large" shrimp, WELL LIKED : V w. half hour of baking, adding some
2 cans solid-pac- k tuna Salt and pepper to taste ' salt and pepper to tuna mixture; count on there being two dozen Honey, used in cookies, often of the mixture every 10 minutes.

Vt cup chopped green pepper Cooked rice mix well. Top with pineapple or more to the pound. adds a chewy quality. , Tll.. lm .Mill ..
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Gourmets taks notice of these meat pattiet with a college education. The patties are spiked
with egg, milk and crumbs and filled with an oniony gravy that includes dried prunes.
They are arranged on a plank with asparagus, beans and mashed potatoes.

Blue Cheese Whirls For Gourmets
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One bit of fun in preparing meals melted butter or margarine, placeV cup chopped onion
V cup butter or margarineIs to serve favorite foods in brand under orouer to brown potatoes

new combinations. For instance Makes 4 generous servings. Serve LUNCH MEAT :1 cup chopped plumped prunes
with uanisn Blue Cheese Whirl!Danish Blue Cheese, poppy seeds

and sour cream combined with
biscuit mix to create a gourmet

Prices Effective Thurs., Frl. and Sat., Juno 12, 13 and 14treat. And another for instance

2 teaspoons prepared mustard
1 teaspoon Worcestershire

sauce
Cooker asparagus spears
Mashed potato
Melted butter or margarine

Combine ground beef, egg, milk.

Combine beef patties and prunes
Make two thin patties and sand'

gigs.

DANISH BLUE CHEESE
WHIRLIGIGS

'- J cups biscuit mix
cup Danish Blue Cheese

Vi cup sour cream

i teaspoons poppy seeds

Snow's JOa

Clam Chowder STOwich them with a prune-onio- n

Nalley'tmixture. Result, zesty. Very!
Then as the grand climax, plank' salt, poultry seasoning and dry

crumbs. Form into 8 equal-siz- e .49-- J&LT- - tbake the Prune-Bee- f Patties, gar
Snow's Jk
Corn Chowder1 Athin patties. Saute onion in butter Prepare according to 'directions

on package. Roll out on floured
mm
iCfifU

nish with aspargus and mashed
patatoes and serve with the Danish or margarine until delicate brown;

Chili
With

Beans
add prunes, mustard and Worces board 12"xlS". Mash Danish Blue
tershire sauce. Spread an equal Cheese to smooth paste; add sour

Blue Cheese biscuits. And you
have a meal that's an all-o- de-

light.. It gives you the tart-swe-

Snow's

Minced Clamsamount on 4 patties; top with re cream and poppy i seeds; spread
maining patties; pinch patties to evemy on aougn. Koii-u- p lelly-ro- ll

rasnion, oemnntni at lent end
Cut in H" slices. Place' on greased

fruitness of prunes with the savory
heartiness of beef. It gives you
the golden lightness of biscuits
with jthe sharprieh trtamlness
of Danish Blue Cheese. And it all

gether around edge. Place on
plank; bake in moderately hot
oven, 875 degrees, 29 minutes. Gar-

nish with cooked asparagus spears

C) 15-o- z.

& lins
' Snow's taeked

Sardinescasing sneev cut side up. Bake
in hot oven 400. degrees, 0

and mashed potato; brush with minutes Mates is-i-s.

ShorteningAll tho flover of finest
French Dressing but

Insures happy springtime eating!

; PRUNE PATTIES
1 pound ground beef
1 egg. beaten

Vi cup milk
teaspoon salt

1 teaspoon poultry seasoning
cup dry crumbs

Whit Star
Chunk Style

Kara

Light Syrup
Kraft's

Less Than 1 Calorie! Quart Decanter f"l J

lor iMl fFEDV fresh nvJtoj Caramels Crisp . . Buad. &WKUCIOUSh
Rice Casserole
Is Goulash Too

An example or good eating on i
low budget is this hearty main-

rjTuna
) Reg. mgj

w. Tins S

Kraft's
Mac-Chee- se Din 2w F8HH fAftftATC sdish combination of rice, ground

beef and cabbage in a skillet. Fractal is food awsiel Contain! Um
tkaM 1 mImm MJnn.wl i M mmw mm 1M

Nabisco Snowfiake

Crackers..Serve it with cottage cheese-melo- n

salad, mayonalse, corn bread, and uloriM per spoonhd of regular Freach ( r.iv f -- Mb. pkg.r Ithem for flavor, in tt after teaL Taitee ao fi
sood yeu'd never dream it's IOA Stores Reserve the Right to Limit Quantities At VISTA MARKET . . . Jsn-U-Wi- Chinese Noodles ... No. 21 Tin 29co rrencDene ai srocera.

strawberry sundae for dessert.

RICE CABBAGE GOULASH
?i pound ground beef

1 tablespoon shortening
, 1 clove garlic, minced

2 tablespoons minced onions

assssiMSiFxenchette 1 roi SALASS

, cup (6-o- can) tomato paste
.Pound Tin Drip or leg.

2 teaspoons salt
Vi teaspoon pepper
3 cups water
n cup uncooked rice

4 cups shredded cabbage 4

r

V

be sure..,

MAXWELL HOUSE

COFFEE
M0 POWDEID

PECTIN
CIOWN UN8LUCHED

FLOUR
MWEAH NOKEN PITTED ,

(5EBQ0D0Brown meat iheatsd shortening
In large skillet, stirring occasion

$105
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ally to crumble. Add garlic and
onions and cook 5 minutes longer,
stirring frequently to prevent

Add tomato paste, salt, and pep-

per to meat, and stir until smooth.
Stir in remaining ingredients in
order listed. Bring to a boil. Lower
heat; cover and simmer 30 to 40

minutes, or until rice and cabbage
are tender. Serves six.

EXCITING PRIZES I

Gat Yaw Entry Hank
Pint TinRIPE OLIVES

IARCH0 Urge

TOMATO SOUP 21
UNCLE; SEN'S

CONVERTED RICE

READY FOR SALAD
Butter crackers lightly and

then sprinkle with grated Ched-
dar cheese and parika; place in
a hot oven until the cheese melts.
Cool crackers slightly before
serving so they will have a chance
to recnsp.
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RELISH
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FILLETS OF HALIBUT RELISH

2-3- 1c
Florknt

The Most Important Thintf
At the Wedding . . . Besides the

Bride and Groom

The
Wedding Cake

Mne, mint, spico aq
'or floral. .veach OCDEODORANTCALO

DOG FOOD

TWINKLE
COPPER

CLEANER
49c

BLUE .WHITE
FLAKES

25c
4c Off Reg. Price

FAB Washes clothes cleaner: i:fi-- largo pkg. 37c
2 ... 29cTin VEL

For. dishes or auto, washers.. Ig. pkg. 37c
Choose Your Wedding Cake From the Outstanding

Selection Offered by The Peerless
You are invited to come in and discuss your wedding
plans. Free booklet on "How to Make Your Wedding Go
Smoothly."

Our Cakes Are Especially

Designed by Shirley Ryan

wm. iooirs Mivnt sum
PICKLE FORK

VISTA IGA MARKET

First In South Sslem
3045 8. Commercial

AD DETERGENT 95c...3Vi-lb- . pkg.

43clargo tin
a mVEL Pink liquid detergent

BOH V
KA FOODLIRa

WaUace Rd.
at 7th

EOUAUl '
KA FOOHMFJt

Woedbin,
: Oregon

No Wedding Too Small or Too Large '
Punch and Punch Bowl Service Also Available

WITH ONI UlUflOM
HEIlSlZ"Cashmere Benonet

KRINK-L-CHI- PS
TOILET SOAP"

' Cashmere Bouquet

TOILET SOAP

3 32c.- - Jreg. bar Jor

2 31c..bath size for

L UniTOURCTOKrOIDtTlUU

STATE ST.

IGA MARKET

1230 State
. Street..

ORCirrn
KA MARKET

4200.North
Elver Read

Bakers For Her Majesty The Houxewift

3lie JPeerie&i (Saltery.
35'Shop and Save at These Independently Owned and Operated IGA Stores

EM170 N. Commercial
AJAX CLEANSERcit tin 2 for 45c
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