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MOLASSES FRENCH TOAST

Here's a nourishing luncheon
treat. Add 2 tablespoons of mo-
lasses to a beaten egg and a cup
of milk. Dip 8 bread slices into
the mixture and brown them in
butter, turning onee.

Soup Duo

Here's an easy but delicious
way to make a brand new soup
from two soups. For savory Soup
Mates, combine a e¢an of con-
densed tomato soup with a can

{of condensed cream of celery]
Isoup, adding 1% soup cans milk.

NEW FLAVOR!

NEW TEXTURE

THE DIFFERENT HOT
CEREAL-NOW BETTER
THAN EVERI

TODAY'S IMPROVED

CARNATION
INSTANT WHEAT
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«.10 protect your
dog against

‘HIDDEN
HUNGER'

Caused by lack of
essentlal food
elements necessary
to normal growth
and heaith,

Look for this
U.S.Govt. Seal

Friskies has
RICH, RED MEAT

(U.S, Govt, Inapocted Horse Meat)

as Its principal ingredient

Copr, 1935 Alsars Milling Ca.

Tomato Flavor Popular
In Sauce, Soup, Casserole

PRODUCER'S
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Down Mexico way, the tomato| 1 teaspoon sall
has lu;en king of the table for [_1 cup tomato ketchup FROM LANE
centuries, Ya cup water UNTY

When Cortez and his Conquis-| 1 teaspoon chili powder CD_TO ;‘gﬁm

tadores landed on Mexlean soil
in the sixteenth. century, they
discovered the tomato growing| 1 puckage (12 ounces) corn
on the farms of the anclent\muffin mix
Aztecs.  Borne by a vinelike| jegr aven to 350° F. (mode-|
plant, the fruit was small and|.i0y T melted shortening in
lap-sided; yet its fine {lavor made! yiriot, add onion, ground beef
it & favorite ot every tribal rv.a.-.t.!m“l salt; cook until meat is|
An aura of romance clung ‘"i]ightly browned. Drain off any |
the tomato, Some sald 3t was| ooees fat. Stie in ketchup, wa-
the gift of Quetzacoatl, god nfflur, ¢hill powder and vinegar;
healing; and  baskets, heaped|gploor 10 minutes. Prepare corn
high with the jewellike [fruit,enn mic os directed on pack-

1 teaspoon apple cider or

- » L .
salad vinegar CORNER BROADWAY AND CHARNELTON

'I'o M' Fresh Killed |

POULTRY

PHONE 4-1112

. PEOPLES
m&m MARKET

the Broadway Side
in the Public Market '

58

were borne on the heads of de-| :

‘ ; orr (3 & U lage. Spread batter evenly on L -

volees to his altar. Doctor-priestsiyoiiom “and sides of greased Karl the Meat Man .SayS: Shop wisely, shop at the 1C en l e lece
seribed  the tomato, and VAL AL by

Prose . o s ibaking dish (11%x"73"x11%"). People’s Market.

was most popular as a “beauty
ald
But it was the piquant sauces

Spoon meat mixture into corn
lerust. Bake at 330°F. for 30 min-

0. | Pan Ready RED FRYERS

! g utes or untll cornbread is done. s k d H ks Sugar Cured 4
m‘ll;ler:.:{s’:?::ﬁh?r{?illfpt;:gli :'lnl::t?rr:-:-i [Mnkes 6 servings. moie oc £ ! Buy What You Need For Parties and Picnics
the epleurean hearts of the Span-| Rice—high on lh." list of 'Fi_‘m', B L] k lg‘

Ish. So along with the seed of tifuls—combines with beef, onion | ee I'lS 01 for Soup & Stews 1b.

the tomato, the Spaniards tnok"‘lﬂ"k"“}'llﬂl"" ;”‘]d I8 ""f;ﬁf’"fﬁt ‘;"h

home with them those Mexican (thick, fluivorful lomato kelchup = c

recipes in which it starred, and a dash of chili powder. Large Jmcy rrank[urlers 25 1b. ,

Four eenturies later, Amaori Mexican Rice
cans, perhaps as much as any-| 4 nooked T i6 ¢
ane, find delight In dishes sea| 72 '.'“' bt e o | L g c P R 25 b
goned with the tomato. Cream of| = I',':J,]';\p{.';'w" shartening or | ar e ul o! oaSI Ib.
tomata. soup ranks number one| | ::'I'-‘” r';l’llumtll oilon ' t i t c
on the luncheon hit parade, and| ¢ CUP €HODDE . | s ll c P B zg
ketehup is the favorite condiment : ;Jlr‘l'l::d.‘«-::ll‘l‘.l.“!;ﬂFI\“f‘tfllf | ma u 0 oas Ib,
in practically every state, b ! | " "

An old Mexican dish, a eom-| = teaspoons salt | rresh Lean Ground Bee! 29‘ Your Gl’een Sta-mp FOOd S'lDI'E
|bination of beel and corn and| ;3 '0aspoans chill pawder | Ib.
tomata we call Aztec Dinner, is ‘I ;Lljp :"ﬂ“ﬂtoloﬁ‘f*&u&p | . = = ¢ 7
prepared with the help of rich, NaL 4 AlgE M l P d P 39 r" h CA!{E rL “R
crimson cream of tomato soup, | I CUP water orreis rriae ricnics 1b, 1SKers

x Add rice to molted shortening
Aztec Dinner .
; . lin large skillet; cook slowly, c c cl.l k R 39( 2 L c
} "“"'d“’“.‘ PRION; “”‘:Iy l\lwppﬂll.‘-llﬂ‘lllﬂ frequently, until lightly enler lll uc oaSI 1b. . g' or 35
a ‘;:["Ni:;c[y chopped green browned, Add onion, garlic and
Epper ground beef. Cook, stirring con- v l Sh ld 39':
l:"’t:;'”i """“1:{‘,',';{:'1 . stantly, until meat is browned éd 0“ er Crown Roast 1b. NESGAFE PEAS
‘i’lf_ac;’:ﬂ)’;‘"i:{i loriening Add salt and romaining ingre-| ¥
To. ohes 1 dients; simmer 5 minutes, stir-| ¢
1 -.\:;rf":‘:tr!l whole kernel corn, HRT ocoasionallye. . REmate. o veal steaks 49 1b. PHEASANT Y
1:ican {10%zounces) condensed :inﬁnulzf»:vit 1:';?;;!‘:[:05]::"11:;(]1?3 = v = ¢ 6-oz. Jar $]. 49 No. 303 tins z for 25‘
e B (9 | - . v n L L et ] 0 -
e o tomat sou, [k v Sirloin Tip Beef Roast 59

luted
Dush maotjoram
Brown onion, green pepper and

A truly deliclous ¢hill con
lenrng ean be made with ketehup,

PHEASANT

Boneless Swiss Steaks 59¢.,

beef in shortening in skillel, Add|'0% GHAPEFB“IT
salt. Drain any p?.-p..‘i[;.: Dirain Chill Con Carne ) - 7 Broken Scetions
corn, reserving liquid. Stir in| 1 pound ground heef L 0 Y M 39
cnr"n_‘ Y4 L'lli"i'_"rrl liquid, soup and 1 E‘,m :-Imm:r.-d oninn eg n“ng ulton 1b. No. 303 Tins 7 For 51_['0
mm]'imluuu. :-;uurm'r 3 minutes or 1 garlle elove, minced
unt 1ol § ;|F¢[“i 45 sorvings 1 tablespoon shortening Sh ld [ Y H zg‘
In this Beef I""_ Mexicale, ket-| = tablesponns ehill powder uu er 0 oung “llon Ib, SUNSPUN Creswell, Short Cuat
chup ||lru\>uln-.~ a rich tomato and 110 foasponns =alt [ l "
splee flavor: 1 ean (1 pound) red kidney l Lb Pk SI' d B zg‘ M s B
Bect i Mealiole el | . Pkyg. Sliced Bacon b, argarine ring beans
2 tablespoans shortening 1ean (2 cups) water I 5 { 1 ﬂu $
%5 cup chopped onion 1 cup tomato ketehup lgclb or 1. Ne. 303 !ina.._..z for 27

In large iron skillet or Duleh
oven, sajite heel, onlon and gar-
Serve a hearty vegetable soupllie in shortening uotil brown

13 pounds groutd beef

1 Lh. Bacon ends & pieces
Mutton Stew

9.,

Green Stamps with all Purchases

Y Keep your abg fiisky with FRISKIES!

ALBEAS WILLINS §0,, 0. OF CARNATION COMPANY, o8 AMLLEL b8, CALISOANIA

fine

restaurants since

4

followed hy a stuffed opg salad. | Meanwhile, add chili powder and

To staff the egis, mnsh the yolks | sal When meat is browned,
with xall, pepper and salid dross: ndd kidnoy ater  and
1 add a bit of mineed ham, ketehup covered, 1

PUBLIC MARKET . ...

or parsley  for red thickness

6 servings.

extra Hour or until de
is reached. Mokes
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Because countless thousands of coffee lovers have
demanded it, Boyd's, the quality coffee you've been

N 2
s able to enjoy only in leading restaurants since Yl
: 1900, can now be yours to enjoy at home! Pick o s
H up a pound of Boyd's coffee at your grocer’s today! 'y
: Now savor the matchless flavor of Boyd's coffee A
! , both at home and at your favorite restourant. )
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