Homé-Baked |~
3eanst§hl_: {8
Fer Freezet " -

Real homebaked beaps Siste al
lot: betler when you afe not re-
mindd of how long they toek to
make. The s®ution is to make® o
quantity, at least six quarfs, packe
shem if the now wa ard. {regz,
R0y contginer am‘lhm lhu!ﬂ‘,ﬁ)f
future enjovments O

If you are shopping for a }mr
hak® bean recipe, and one which
freczes, try othis one. Thore s
enough here to fill six quar®size
freczer cartons,

Home Bdfked fruns
* 3 pounds of dried beans
: 1'% pounds of lean st pork

& medium oniong - 1

3 cups dar® molasses .

« 3 teaspoons sall
« 3 teaspoons dry mustard

Soak heans overnight in enough|
water 1o cover them. Next morn-

. ing, eook them in the same water l
to which you have added enoughl
mare o cover beans. Let boil,
then simmer for a few minutes:|
Romove from fire.

For this quantity of beans,
three quart-size bean pots with|
covers are needed, Place one
whole bnion at the bottem of
each pot. Mix the cooked beags,’
malasses and seasonings and put
equal amount in each pot,

Cut the sall pork into 2-inch
cubes and tuck the pieces into
beans near the top. Add water to

fill pots within an inch of thel:

top, cover, and bake in low oven
for 10 hours, At intervals of three
hours, add more water to fill
pots. At the end of 10 hours, re-
move covers and bake for another

hour, '8

Quick-conl by lowering pots in
fce waler. Then spoon contonts in
quart-size {reezer eartons and put
immediately into freezer.

 Frozen Bread |
Makes Tasty |

Sandwiches

Ever try making sandwiches
with frozen slices of bread?

Agnes Kalshorn, extension nu-
trition specialist at Oregon State
college, says the latest sugges:

tion to keep the fresh quality

of hread, help “refrigerate’
lunch box, and save time in
ing sandwiches is to do just thi

Bread is cagier to spread when
frozen than when soft and crum-
hly, the speecinlist explains. The
chill from frozen slices put to
gether in closely wrapped sand:
wiches keeps the filling in be
tween frosh and even keops lot
fuce erisp for several hours, That
chill also helps keop other foods
In the lunchbox enld,

When the slices thaw, they have
the eharacteristics of fresh bread
All In all, it mavy be considered
a "tool" iden, especially for July
“Sandwich Month” when lunchds
often suffer from hot weather,

the
k-

the specialist reports.
Miss Kalshorn says the hest
way io keep bread fresh nand

avoid staling is to keep it frozen |
—in the freezer, the irozen food |
compartment, or even the ice
cube¢ compartment of the re-|
frigerator.

Many families purchage a sup-
ply of bread for a week or twn|
and keep: it in their freczers, |
soys the specinlist. Frozen sliced |
Inaves are especially conveniont |
beeanse the slices separate readi-|
I¥ without thawing and may be|
used frozen not only for sand-|
wiches but alsa for loasting.

Hints Given
* On Freezing
Meat Dishes

Many homemakers are pretty
much up on their ABCs of mont
freezing but often do not know
ton much about freezing cooked
eamhbination meat dishes, Here
are some tips which may be help-
{ful

1. Stpws, soups, cassernles
spaghetti sauces-
zen for use later,

i and
all may bhe fro-
When freexing

stews, xiightly  undereook  the
vagetables as they will soften
further during cooking and re
heating Iater. It is orable tr
omit polaloes ar thaue
when reheating ad they tend to
become mushy when [rozen.

2. Conl the cooked dish as

qulckly as possible, then pack Inj|
a feezer carton, (Place the stev|
r_n'l in & higger pan of eald. wate
to hasten ctioling.)

8. Meat sandwiches may bt fro

ron. Weap r:nrh santwich' indivi
& dually but do ndt inelude mayon
majze or lettuee ax thgie do not

« freeze woll B
4, Ilse {rozen combinntion menl

"
dishes within aboud a wmnth.
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L] o [] = Ever have some one say to you|*
i, i o vl o on), g gmen st oty s o i
ol 1 e . L] |
: | Reduce to medinm heat n.dlin pan with ereugh water to keep fm:f’ '!;T:]li \:lﬂrlc :12:; 3‘;:;1 :l'f“l:
o coMk unti) thick, stirring giton, !aom stisking, Brind 1) a bail. Rey p;.'l e
? flm- about 18 minutes, ok until imove fron hgat, ma®h downt, cov- WRLY - ApLLY (]
Green Goddess Dressing
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o 'twd thidk, heavy drops run toe/er and gt stand about, 12 hours.| .
a | gether pifia wleanmelal spaon. [Birain through jcily woth ig ob-|® METHOR: Combine 1°cuy may
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_. Fhal *  Remove from heat: skim, pour{tain juice. onnaise, 1 clove garlic, minced,| ‘l Al'dell
3 ] [ntn kot sterilized jars; seal at| Combino cherry juice, raspber-|d c¢hopped anchovies, % cup A . {
. . | once. Makes about®4 pints of jam. | ry OJ l“.‘i?fi berry J“}‘l‘““ sugar and *_‘h"ll;lﬂ'-‘]d Nl'!jk‘_!’u 11 :n'l:;um:
p SRR o TR . pectin. Bripg, to full rqlling boil|iresh lemon juice, 1 tables i
g Rt PRe & e il Cherry-Pineapple Conserye.  |und boil gne minute, m*rrmn ad |larragon vinegar, % easpoon
s g Ii 1 ‘4-oups, cherries, s |skinfmingRemovo from hest and|salt, and confselys ground hluukh
i 1 ‘et drained ‘crushed pines,) |add % tablespoon almond extrace, [pepper to taste, Blend well, then
et o apple = it Four into sterilized jelly glass-|fold in 15 cup sour cream, | -
RELTEL o 3. cups_sugar esoand peal with parafiin, ( Note; |whipped. Tear western Iceberg
ML th“';ﬁll’u niﬂi it ;Herﬂes}(ml Tun this* jallye will sct immediately). lettuce intd bitexized pi;cus. or|
£ ,"I.‘ 4 through “food choppery Measure) . _ . cut in wedges. Seiva with a gon| ™ o
G | fut 4 cups*Add the drained pine- . Quick Danish Rolls ferous amount of the dressing.] = ARDEN FARMS CO%
% |apple and mﬁril-y Cook ;ﬂp\lrg}:,t ). _l:l :;;n]l:Ec dry _\.,.,..,;| - |!-1nko.s 1 pint, .
constan! 10 re e T owarm waler —— ——— = — e ——————————————————
stl¥lng, Juntil thick and vclear|™ 3 cdp, evaporated midk i
Add % tup chopped ‘nufs, Pour| % ‘teakpoon salt [ ?
into sterilized jarg and seal while 3 tablespoons sugar (white H
hot. May adsl orange or lemon or brown) | -
rind If desired. % P“E’." t d ! If you're barbecuing in your own back-
Cherry Jelly {“ru‘:ﬂ;l; :I{'l‘-"l .“:'n’ =7 i yard . . . pienicking up the river or at
3 eups cherry julce Pt I‘nr“’m":mm"’:_:' :3:1 the coast, bring along a six bottle cdrton
lrnP raspberry or loganberry T T T R e of Dad’s . . . it mokes the whole day
A i:lf:mnnr egg. Str in 1% cups of the flour. so much batter , . . adds a real tahg to
1 elght-ounce bottle fruit pec Cover with a lid and place pan| any outdoor cooking. s
tin |of dough in pan of hot (but not
_— —— | bolling) wnl?r. Let stand until Locally bottled and distributed.
. . waler is nearly cold to the touch, 3 3
Pacihc Dresstng |Ri~mn\’n pan from kettle of water. Avallable: ot-your favorite grocers,
| Add 1% 1o 1% cups (lour, —

Knead in until dough does not|
stick to an unfloured bread board. |
Spread dough with % pound of
oleomargarine or butter and
knead it in.

Put back in bread pan. Cover

Has Fruit Flavor

The way to salad taste enchant-
ment is through new dressings.
Here's one that will please vour
family with its tantalizing flaver.

il es in just the amount of time it

1 teaspoon grated orange peel | Let rise until ‘double In  slwe,
1 Jox package croam cheese Punch down and shape into rolls.
8 tablespotns orange julee Bake' in greased shallow pans
1 teaspoon lemon juice 25 minutes in 400 degrea oven.
2 teaspoons sugar Makoes one dozen rolls.

X4 tenspoon salt

METHOD: Blend orange peel
into softened cream cheese. Add|them with seafood or chicken
A ’ | remaining ingredients. Serve with|sulad
(Wiltshire engraving) |western Icoberg lettuce and fresh| They're particularly nice. this
fruit combination. (4 servings.) |way for a company buffet.

Pacific Dressing and put in place free from drafis

Like cannied plmientos? FI|

and  Serve ‘on  greons,

STEW FOR THE FREEZER—For convenience, freeze your family's favorite dishes
so thal they'll be ready for a hurry-up meal. Remember food should be quick-cooled

before freezing, Try placing the cooking pan in a dish of ice cubes for an easy cooling R g
method.
* * * * * *

Freeze Stew, Casseroles, 1F resh Salad

Other Family Dinner Fare Sparks Meal

One of the convenicnees of) Food must also be quickcooled| Yor an unususl and delightful

home freezing is being ‘able 1o hefore freezing. An easy method|salad, use western-grown lettuce,

sorve your family's favorite dish o0 place the cooking pot in “i:nm:\tnm and sardines. 1t makes
a fine main course for luncheon

tukes o partially thaw and heat dish of ice cubes for a few min |or an appetizing starter for

them. utes. dinner,
For oxample, & quantity ofl Most important, food must be
tangy heol stew, packaged in FI“"kaﬂf"[l' in  molsture - proof,
moisture-proof freezer eartoons| tehtly-sealed containers, such 881 1 cmall onion, finely chopped
can be stored in the freezer for the new wax-hoard, square con-| 6 radishes, slioed
as long as two monthe and servedtainer with rigid plastie lid, % eucumber, sliced
in a half hour's notice. T 1 can sardines, cut”into thirds
There are several Important! Yoo can make your own tomato| 2 tomatoes, quartered |
things to remember when pre-|juice cocktail this way. Open a| METHOD: Toar lettuco lhto
paring stews and other casserole|can of tomato juice; add salt, | bite-sized pieces in a Inrge bowl,
dishes for freozing. Be sure that pepper, anlon powder, celery seed | Add  remaining  Ingredients and
the wegetables are  not  fully|and chopped parsley. Let stand|toss lightly with a French dress-
cooked.  They may be soft and|zeveral hours to chill and blend |[ing, A few of the whole sardines
tasteless when they are eooked flavors. Strain and serve with|may be used as a garnish, if de-|
theough alter reheating. letackers and a cheeke spread. |sired. (6 servings)

Seascape Salad
1 head lettuee
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: ...and one label from any White Star
0” Ly or Chicken of the Sea product!
It's e com‘pfe!r_- party kii‘..'.invitc!ion:_ place mats, napkins,

hats, GAMES .. . for. a party of 8. And, you get this com-
plete 73-Piece Party Kit for only 50¢ plus one label from-

: o . any &f the White Star or Chicken of the Sea Brand products .
Mousse Uses’ o+ . frsviow brs ooy sosveeenrest | Coungry shyle spare ribs 22 49 SO
b S“tura.wber! "3 e x"“'::?:‘;t::::’:‘; f:-m]r..lm ‘I';;:-‘-r:l ||rn-w; €afitornio iy . 1] Bib SIeak ' . 49.ci‘h T- * ’ ’ . ; < ‘. .
NS e sty ' L . - ' T T I'. sty .I . .
e :-'" o 5 i UI E USE THS ORDER FORM'. .. OR GET ONE FROM YOUR GROGER | _Porl{ Lom Bqasl PRl S 49?1;:.. oma-!o s.““l’ ”""“. 10 "“_“
unti L l—“ e T e | 2 » ab ” . AL b v
5 !r?;r'ﬁ.mm-m:'li.\qu. ,:i'.°° m o e e s e -' hiiera ¢ Center cu] Pork ChOPS :"‘;:’ ‘sgc“i‘ “;:t : in e El; 1.00.
quart str T o el 7 %51l 14nd e Party ity Pae .o e . Stunspun® ;
(ﬁ o 3 T 1 e T coanwsr of Swiss Steaks, homeless - 33%ep, MO e s 9 R
5 Q plately safglind with this 400, | eatarve the righg b rebim I b gov. o i o 1 5 “..
st oyt © o, (R vemms T s et s e i | Beef plate shorfiribs. < 15% fe o our - f ;
F i e TR | el plale storloiks, T Vi 4 °H 'GREEN. STAYPS
O e Tl iaadiree s ‘*:‘o Te v - °B.Bel QBOHSHE? T 122, WITH EVERY PURCHASE .
b i “coldy grater, - dissol ) - et ‘_'.':m; T JRRTTTT Tl == I o
SRS AR S R, oot | EUBLICMARKET .. ... . ONE-STOP SHOPPING CENTER
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PRODUCER'S /s

FROM LANE
COUNTY FARMS
A CORNER BROADWAY AND CHARNELTON

SHOP

- PEOFLES 57 awrows|

Market Grocery

"Your Green Stamp Store”

in the Broadway' Side
in the Public Market

Karl the Meat Man Says:

He i having a sale on pork chops, pork loin, roast and whaole
or hall pork loin, Shop wisely, Shap at the People’s Market

Fresh Ground Sausage  29°
Fresh Ground Beef 29¢,,.
Pot Roast 29¢:.
Veal Steaks 39,
Veal Roast 39,
Center cut chuck roast 39
Skinless Wieners 39,
Asst. Luncheon Meais  39°»
Pork Loin whole or half  43°.

Phoanant
Seloct Ripe

Olives

NO. 1 TINS

Blanlons

COFFEE

Drip or Reg.

19¢

Marshmallows »... 2 .25

Pie Cherries Dictmened A No. 2 can 25¢

Rod - Tert - Swestenad & Pitted
Bisquick 39°
Fishers Flour

Red Atrow
Ginger Snaps




