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vmmmenr |Baked Salad Uses Shrimp

Luncheon is served when “Bak.
ed Lima Shrimp Salad” comes
the oven—crusty-topped
|and tantalizing. 1t's a fine spring
casserale with California large
dry limas, celery and sweet pep-

per, all adding to the goodness,
Baked Lima Shrimp Salad

1 (8-ounce) can shrimp
1 cup finely diced celery

pepper

2 cups cooked large dry limps*

13 cup chopped green sweet

Register-Guard, Eugene, Ore. Thur,, Apr. 21, 1955  3C

1§ teaspoon pepper ‘

1 teaspoon Worcestershire |

sauce

3 cup crushed potato chips

Combine all ingredients except
polato chips. Place in greased
casserole. Sprinkle with potato
thips. Bake In moderate oven
(350 degrees F.) 30 minutes,

Makes 4 large servings,

*About 1 scant cup belore;
cooking. |

Thoughtiful Mothers Please Note!
Blue Bonnet Margarine Gives Your

Children ALL THE NOURISHMENT
OF THE “HIGH-PRICE” SPREAD

Yes, all the nutritional benefits that

A recent survey indicates that
35 million Americans take a
break for coffee some time dur

14 cup chopped onion
34 cup moyonnaise

growing children can get from the best
grudo of the “high-price’’ spread arein
today’s Buus Bonxer Margarine, All

ABLE 3
POPOVER PARTY—Make vour spring luncheon a real hit with these light, tender sHOPEENDENT GROCER'S I:
pop:vers split and stuffed with a delicious ham and bean filling.

* *

Filled Popovers Make Party Fare

As light and frivolous as spring Combine ogas and milk. Add tojin hot oven (425°F.) 20 min.

{tself, Popovers [it right intp the
season's party plans, What guest

sl your spring party won't be Beat 3 minutes with rotary beat-|utes
delighted by a luncheon [eatur-er. Pour inte well-greased cus-|firm.

Ing Popovers with creamed ham
oy bean filling?

Start your spring luncheon
party with a chilled tomatn julce
cockiail, Then serve the elegant
Popovers with a salad of golden
spricot halves on erisp leaf lot-
tuce. Coffee and rich strawberry
cream tarts add the finishing
touch to an enticing meal.

If you've never eaten oven-hot
Popovers for breakfast, you've
another ftreat in store. Serve
them with plenty of butter or
margarine and a favorite fruit
jelly, Popovers are an easy-to.
make brenkfast bread you just
can't afford to pass up,

The only secret in making per-
fect Popovers iz adequate beat-
ing. Beat the thin batter {or
three minutes with  rotary beat-
er. Then pour into well-greased
custard cups, filling the cups '
full. Do not apen the oven door
while the Popovers are baking as
this may cnuse them to collapse.

Popovers
1 cup sifted enriched flour
3 teaspoon salt
eggs, heaten

1 cup milk

1 tablespoon melted shorlenin

Ham and Bean Filling

Sift together flour and salt,

B

and. beat 1o a
Add shortening.

|flour mixture
{smooth  batter

\tard cups, filling %% full. Bake

Olives Add Zest
To Mixed Salads ‘

| If vou are wandering what tn|
Ido with a cup of a loftover vege-
|table, why not make a salad out|
of it? You can stretch it, ond
at the same time glve wonderful
flavor by adding a cup of ripe
olives cut intp large wedges
\Your family will like it for a
| change.
Vegetable Salad Bowl
1 cup ripe olives
1 cup cooked whole kernel corn
1z cup chopped green sweel pep-
per
4 cup pickle relish
tablespoon chopped onion
Salt
| Mayonnalse
|Salad greens
Paprika
Slice olives into large picces,
and combine with corn, sweet
peppor and plekle relish, Add
salt to taste, and enough mayon-
[lmiw tn blend, Serve in gar
nished salad bowl. Sprinkle with
paprikn.
' Muakes 4 servings.
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WE GIVE 5&H

GREEN STAMPS

UAK

659 COBURG RD.

SUPER MARKET

WAY

OPPOSITE KUGN

DOUBLE A LARGE

EGGS 2.. 99

SAWVLS N3IJYD HBS JAID IM

LEAN — MEATY

SPARERI

— YWE GIVE S&H GREEN STAMPS

BS 39:

Avocados

LARGE — RIPE — NEW CROP

Reg. 3 Ib. can—B5¢

Shortenin

SWIFT'S — JEWEL — Extra )2 Lb. FREE

LIBBY

VIENNA-

WE GIVE 5&H GREEN STAMPS
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| Ham and Bean Filling |

| 1 large avocado

13 teaspoon salt ing their working day.

the Milk Minerala—the enleium and
phosphorus! All the Vitnmins! BLus
BoNNEr, In fact, has 4 times more
Vitamin D than the “high-prica"
sproad—mnd it is & more dependable
aaoree of Yitamin A the year round, It
nlso containa Vitamin B, And BLue
Boxner gives your fnmily all the valus
nble Food Energy they could got from
the "high-price" sprend.

MORE DEFENDABLE FOR FLAVOR, TOO

You'll love Biur Bonwer's (resh,
delicate, sunny-sweot tuate, It i aliays
the same—delightful on bread and in
all your cooking, And BLug BoxymT
is smooth spreading, Insist on Brus
Boxwer Margarine always for all 3:
FLAVOR! NUTRITION! ECONOMY!

... Tangy...

CRATER
DILL
PICKLES

Perk-up any meal . . . from
Picnic to Banquet

NOT PROCESSED . , .
but a nalurally cured dill .
packaged with all the flavor-giving
spices absorbed in a natural cur
ing . . . by a formuls it took 21
years to develop,
LOCALLY GROWN & PACKED
PH. 5-3002
AVAIL

MO OTHER MARGARINE lopa the nourishment of BLUE BONNET.
For BLue Boxnear Margarine gives your family all the Afilk
Minerals, Vitamingand F?:od Energyof the ' high-price” spread!

AT YOUR

IWiltshire rgrav

)

Why am I happy? . .. Because I save %2.00 a week by
purchasing the Holland Markets

Assorted Meat Package Plan

20 1b. pkg. 10 Ib. pkg. 40 Ib. pkg.

;795 5398 51565
FRANKS 19

Sirloin Steak 39:
Pork Sausage 3

Made Fresh Daily ' Ibs.

utes. Reduce heat to moderate
(350°F.) and bake 25 to 30 min-
longer, until brown and
Split popovers and lill|

with Ham and Bean Filling.

cup butter or margarine
cup enriched flour
teaspoon salt

teaspoon paprika |
cups milk

cups cooked cut green beans
cups conked cubed ham

(‘& pound)

Molt butter or margarine in
saucopan. Stir in flour, zalt and
paprika, Add milk and cook un-
il thickened, stirring constant-
Iy. Fold in beans and ham. Heat
thoroughly.

Makes 6 servings.

Note: If a dry interior is de-
sired in the popovers, prick with
a fork at the end of the baking
period to let steam escape. Turn
|oven off and allow popovers to
‘remnin in the oven about 30

minutes.

BRING THIS COUPON!
Reg. 3 lba, 51.00

HAM LOAF

3 us 49°

This Coupon Good Friday, Saturday and Sunday!

!Broil Avocado

For Sandwich

Menus cerfainly take on a new
and refreshing look when these
|distinctive “Broiled Avocadn Sup-
per Sandwiches" appear. Potato
chips and assorted relishes make
(A good accompaniment

(S RO,
) ALS e
SR

o %
HOOD RIVER—Hand Wrapped Delicious

APPLES b box |8

NO. 2. YELLOW DANVER

ONIONS o0 2 89
sack

PR

BRING THIS COUPON!

Bon Hur — 2 o2, Can

CINNAMON

Reg. 21°¢

Broiled Avocado
Supper Sandwiches
1 6%-T.ounce) can tuna
| 4 slices hot huttered toast

150
Count

CRISP and

JUICY
b,

BRING THIS COUPON!

Golden Ripe Loose

BANANAS

Reg. 2 lbn, 25¢

1 ean condensed ercam of
mushroom soup |

2 tablespoons diced pimientn

Grated Parmesun checso

Drain oil from tuna and f{lake.
Spread (thickly over ({oast ar
ranged in shallow pan. Cut Cals
avo into halves and remove seced
and skin. Slice over tuna. Heat
undiluted soup with pimiento
Pour over toast, covering Caluve
slices completely. Top with gen-
erous. sprinkling of cheese and
heidt under hrotler two or threo
minutes, until bubbly and hot
Serve at once. Serves 4

3 Ibs. 9(:

1% This Coupon Good Friday, Saturday and Sunday!
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CORN

Diamond A—Heavy Syrup

PLUMS

PLEASE — No. 1 fall tin LIBBY'S —4 oz. tin

0G FOOD - J ° VIENNA SAUSAGE

c

With
Coupon

We
Reserve
the Right
to Limle
Quantities.

15 Bags of
GROCERIES

Save Your
FREE TICKETS

SUPER MARKET

o Prices Effective Eri., Sat., Sun.~We Give G& W Brown Stamps — FREE PARKING — Ph. 3-174]

HAVE YOU TRIED
SNOW'S MINCED CLAMS




