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Filbert Season
Is Here Again

Grown in the states of Oreon
and Washington, filberts are a do-
mesticaled hazelnut. Scientific cul-
tivation has developed a fine-fla-
vored nut, Inrger than wild hasel-
outs, With the coming of autumn,
the American housewife looks for-
ward to the arrival of filberis in

v her market, for with their distine-

tive flavor and crunchy texture,
they add a feslive nole to good
things o eat,

These lasty nuts are "in sea-
son' now, and here are three ree-
ipes that you will want to try,

Filbert Green Bean Casserole

A cup coarsely chopped filberts

2 tublespoons thinly slieed onions

2 T. thinly sliced celery

2 tablespoons  butter

1 No. 2 can of green beans

1 can cream of chicken soup

1 tablespoon Parmesin cheese

Paprika

Saute onion and celery slices in
butter until galden brown nnd top-
der, Drain the liguid from  the
beans, Combine bheans, chicken
soup, sauleed onions and eelery,
with dhe chopped fllberts in a
greased easserole, Sprinkle on the
Pormesan  cheese and  paprika
Bake in oa 350 degree oven for
25 minutes. Serves 6

Baked Squash—Filbert Topped

1L oup eharsely chopped filborts

sqtish

2 lablespoons hrown sugar

2 tablespoons breagl ceumbs

4 tublespoons butter

Place salted and mashed squash
In a greased casserole, Melt butter
and add sugar, bread crumbs and
filborts.  Sprinkle over sgquash,
Bake in 350 degree oven for 15
minutes. Serves 6,

Filbert Stuffed Peppers

15 enp filberts

1 1-4 cups packaged precooked

riee

1 cups boiling water

1 small can of Viennn Sausages,
sliced
u tsp. salt
cup cheddar cheese, grated

tublespoon onion, chopped

tablespon  sliced celery

RIS

3 large hell green peppers
2 cups hoiling snlted water
Pour boiling salted water over

Time-Saver Menu
Easy On Cook

Pantry-shell meals are popular
with career women and housewives
who have active children to make
demands on the time,

Here's  one dinner menu that
takes only 35 minules of easy
preparation.

Menu: Franks °'n' noodles, green
fruited cole

beans  vinaigrette,
slaw, erusly rolls, blueberry crisp,
calfee, milk,

Thg dessert takes longest to

conk. g
Blueberry Crisp
Drain 1 15-ounce can blue-ber-

ries in heavy syrup, reserving 1-3

cup syrup in 8-or Sinch pie plate.
Sprinkle with mixture of 1-3 eup
brown sugar, % cup flour, % tea-
spoon salt and 3§ teaspoon nut-
meg; dot with 2 tablespoons bul-

ter or margarine. Bake in hot

oven (400 degrees F.) 2™ minutes,

or until hot and bubbiing. Keep

warm until desert time; serve with
cream. (Note: If water - packed
blueberriez are used, increase
brown sugar to 2-3 cup.)
Now the main dish,
Franks
Brown 1

'n' Noodles

medium anion,

chopped, in 2 tablespoons butter

or mirgarine in large frying pan,
Add 1 No. 2 can tomuloes, 1 No.
2 can tomato juice, 1 teaspoon
stgar, 1% teaspoon salt and 1
houlllion cube dissalved in 1§ cup

3 cups of steamed and mashed | hot water; mix well. Add % of an

8-ounce package broad egp
noodles and 1 can  (about = 12
ounce) frankfurters cut in thirds.
Simmer, uncover, 12 minutes, stir<
ring often to prevent sticking,
Tomorrow's dinner: Franks 'n'
nooidles, green beans, with mush.

rooms, hard rolls, butter, lettuce
and tomato salad, blueberry ple,

coffee, fea, milk,

ROSEMARY FLAVORING

NEW YORK M—For a gourmet
touch to the roast, serve a deli-
clous rosemary-flavored rice as an
accompaniment. Here's how. Pre-
pare a five-ounce box of precooked
rice as directed on the package,
adding 1% teaspon of rosemary,

Before serving mix in 1'% lijhli.‘-‘l

spoons of butter.

the peppers, Cover and let stand
for 5 minutes. Add vice o 1% cups
boiling  water in  saucepan.  Mix
rice to moisten, Cover and remove
from heat.. Let stand 13 minutes.
Combine riee with sausage slices,
anion, celery, cheese and coarsely
chopped  filberts.  Place  drained
peppers  in greased  baking  dish
and fill with rice misture. Sprinkle
with papriki and bake in 350 de-
e oven [or 40 minutes, Serve
undilnted eream  of  mushroom
goup (heated to boiling) over each
hall. Serves 6.

NEW YORK I — The homaey,
woll-gerubbed baked  potato be-

comes tcompany dish when aAcees- |

sorizod  with an  American  blue
choese  sauce. To make enough
sattee for four potatoes, simply
combine 1 cup of sour cream, %
cup  crumbled  Ameriean
chvose (about 3 ounces), and 2 la-
blospoons of chopped  chives. H
you ke to experiment with differ-
ent flavor combinations, try the
snuUee on asparagus or hroecoll.

HEAVIER CATSUP
WITH REAL
k. CHILI PEPPERS

bl |

|FTHE CATSUP WITH A KICK!

A

FORQUICK
MEA

FRIL'LET

"

TIME

6/

MINUTES

FRESH-EGG NOODLES

FREE al your grocers
Ask for RIPPERONT RECIPE

Ing deliclons baked macaron) with Nor-

way Kippers, or wrile:

feafur:

.
PORTER-BCANPTIL MACAROM! <O, PORTLAND, OREGON

COOKING

s |

PRICES

EFFECTIVE

Friday,
(Pay-Day)
Saturday and
Monday

Betty Crocker— Choc., White, Yellow, Spice
(&3 Cake Mixes . 2 pkgs. 55¢

Red Bag

Coffee......1b.

Shortening

Swift'ning ....3 Ib. can 83c
Best Food ! Ji
Mayonnaise ., .......qt 69¢c

Rath's Black Hawk — 12 oz can

Luncheon Meat..........can 37c

M-D

Toilet Tissue ....3 rolls 29¢

MGD Bumble Bee — Chunk Style

Tuna...........2 cans 65¢
Jiffy Mix

Biscuit Mix

pkg. 95¢

Hormel

Chopped Beef

large packages Req. 12 oz, can

4 pkgs. 99¢ 3 cans 99¢

SURE-CHAMP DOG FOOD
Save 19c ...............4 Ib. bag 49¢

Save 49c ..............10 Ib. bag 98¢

' v;t:a o Kraft — Velveera
W Cheese ... .2 Ib. box 79¢

FRESH CORN OFF THE COB
NIBLETS, 12 0z.can...............2 cans 35¢
MEXICORN._ 20z.can...........2 cans 37¢

Stidd's ,
“Corne FLAV-R-PAC

4 cans 89¢ FROZEN FOODS

Feas ~.aiiaita. pkg. 18¢c
Mixed Veq, -....pkg. 18¢c
COMM o~ sacisaita pkg. 17¢
Peas & Carrots . .pkqg. 17¢
Broceoli «ouuen. pkg. 26¢
Limas coceacaas pkg. 25¢
o V. Spinach ....... pkg..18¢
”;E_‘qul-':'." / Strawberries ...pkg. 34¢

Orange Juice ._6 oz. 19¢
Orange Juice ..12 oz. 37¢

3 Ib. pkg. 69¢c
48 tea bags 59%¢

Nalley's Sliced
Pickled Beets

15 oz. jar

2 for 45¢

Nalley's
Tang
SALAD DRESSING
quart 49¢

LOW PRICE

5-lb. fin . . 79%¢ Nalley's

Nalley's
| 24-0z. bot. 31c Cut Sweet Egg Noodles
RANCHER'S PRIDE Pickles with Beef
WHOLE Chlc_ken 16 ox. jor 15 oz, can

3-lb. 4-0z. can 1.49

2 for 49¢ 2 for 45¢c

ERICKSON'S FOOD MARKET

842 Wall St.

Grocery Dept. Ph. 6560 Meat Dept. Ph. 597

4 FREE DELI!VERIES DAILY

Tma Delicious

Imported
ENGLISH

Marmalade

(Orange)

2 jars 18¢c

Ida-Del
CREAM

CORN
2 cans 29¢

Hudson House

PINEAPPLE
JUICE

46 ox .cors

2 cans 49¢ Top-Side
460z, ean
TOMATO
JUICE

2 cans 49¢

Swgnson's

BONED

HOOD RIVER
Ortley, Spitz or Delicious

APPL

S
Tokay Grapes . . Ib. 10¢
Jonathan Apples box. 149
BROCCOLI. . . bun.19c
Green Peppers . . b. 10c

Pink Grapefrult doz79¢ |

Bosc PEARS . . . . Ib.5c
VINE-RIPENED !
TOMATOES . . . b. 15¢
For Eating or Cooking

APPLES . . 3"2Ib.bag 35¢
FreshDates . 1-Ib.pkg. 29¢

SOUTHERN
Yams . . Ib, 15¢ 2-lbs. 25¢

Cranberries . . . 1-b. 23¢c

Cello Pkg.
Spinach . .

Tendev, delicious.. .

ECONOMY (UTS

or thrifty meat dishe

2-lb. Armour Star
thick sliced

BACON
129 pkg.

Swiss Steak .. ..

ARM or BLADE CUT

Beef Roasts . . .
Leg O'Lamb ..

l{l".r\l)\; '1'0'1.’4\1' p. o
Swift's Picnics. . . .

EYISCERATED

HENS - L ] . o0 & & 9
PAN READY

FRYERS........
RABBITS . ... ...

cello. pkg. 15¢
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