
Tasty, Delicious

Imported ,

ENGLISH

Marmalade
(Orange)

2 jars 18c

1 VPrit-g- gj 7
Bert Crocker-Ch- oc, White, Yellow, Spice

Cake Mixes . 2 Pk9s 55c

Hudson House
PINEAPPLE

JUICE
46 OZ .C04

2 cans 49c

Swqnson's

CHILI BEEF PIE made with potato pastry covering is s low-co- st

treaC

Ida-De- ll

CREAM

CORN
2 cans 29c

Top-Sid- e

46a. can

TOMATO

JUICE

2 cans 49c

Time-Save- r Menu .8H Red Bag
' '

'.":

Coffee . . . . . .1 !b. pkg. 95c
Shortening

Swiffning . . . .3 lb. can 83c

Filbert Season

Is Here Again
Grown in the slates of Oregon

and Washington, filberts are a do-

mesticated hazelnut. Scientific cul

Easy On Cook S ITURKEY
3 cans 99cPantry-shel- f meals are popular

with career women and housewives
who have active children to make
demands on the time.tivation has developed a fine-fl-a

Here's . one dinner menu that
Best Food '

Mayonnaise ....... . .qh 69c
vored nut, larger than wild hazel-
nuts. With the coming of autumn,
the American housewife looks for

takes only 35 minutes of easy
preparation.

Menu: Franks 'n' noodles, green
beans vinaigrette, fruited cole

ward to the arrival of filberts in
her market, for with their distinc-
tive flavor and crunchy texture, slaw, crusty rolls, blueberry crisp,

coffee, milk.they add a festive note to good
Rath's Black Hawk 12 oz. can

Luncheon Meat . . ... . . . . .can 37cThe, dessert takes longest towings to eat.
CUUK. .inese tasty nuts are "in

now, and here are three rec Blueberry Crisp
Drain 1 can blue-b-

ipes that you will want to try.
Filbert Green Bean Casserole

cup coarsely chopped filberts
2 tablespoons thinly sliaed onions Toile Tissue ... .3 rolls 29c

Bumble Bee Chunk Srvle

ries in heavy syrup, reserving 3

cup syrup in pie plate.
Sprinkle with mixture of 3 cup
brown sugar, cup flour, tea-
spoon salt and teaspoon nut-
meg; dot with 2 tablespoons but-

ter or margarine. Bake in hot
oven (400 degrees F.) 2" minutes,
or until hot and bubbling. Keep
warm until desert time; serve with
cream. (Note: If water - packed
blueberries are used, increase

2 r. thinly sliced cerery, '
2 tablespoons butter
1 No. 2 can of green beans
1 can cream of chicken soup
1 tablespoon Parmesan cheese
Paprika L Tuna .2 cans 65c Lar9ewe"f,ie'wrs-i-39cd- oi.

Fresh Corn . . 3o$100
Horrhel

Saute onion and celery slices in
butter until golden brown and ten-

der. Drain the liquid from the
beans. Combine beans, chicken
soup, sautecd onions and celery,

HOOD RIVER

tfataalfte I II

pc ,

brown sugar to 3 cup.)
Now the main dish.

Franks 'n' Noodles
Brown 1 medium onion,with he chopped filberts in a

Jiffy Mix

Biscuit Mix
large packages

4 pkgs. 99c
greased casserole. Sprinkle on the
Parmesan cheese and paprika.
Bake in a 350 degree oven for

Chopped Beef afVlk'!??.
'

. . box 189
Reg. 12 oz. can

3 cans 99c Tokay Grapes . . b. iQc25 minutes. Serves 6.

Bnked Scninsh Filbert Tonnod

chopped, in 2 tablespoons butter
or margarine in large frying pan.
Add 1 No.' 2 can tomatoes, 1 No.
2 can tomato juice, 1 teaspoon
sugar, teaspoon salt and 1
bouillion cube dissolved in cup
hot water; mix well. Add 4 of an
8 - ounce package broad egg
noodles and 1 can (about

frankfurters cut in thirds.
Simmer, uncover, 12 minutes, stir

cup coarsely chopped filberts
3 cups of steamed and mashed

squash
2 tablespoons brown sugar
2 tablespoons bread ceumbs
3 tablespoons butter

Jonathan Apples box. 49

BROCCOLI . . . bun. 19c
Green Peppers . . b. io

SURE- - CHAMP DOG FOOD
Save 19c ......4 lb. bag 49c
Save 49c . ; . . . . . . . . . . 10 lb. bag 98c

Place salted and mashed squash ring often to prevent sticking.
Tomorrow's dinner: Franks 'n

noodles, green beans, with mush
in a greased casserole. Melt butter
and add sugar, bread crumbs and
filberts. Sprinkle over squash.
Bake in 350 degree oven for 15

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

i l

Hi

i n

if

coffee, tea, milk. Pink Grapefruit dox-- 79
ROSKMARY FLAVORING Kraft Velveeta

ru o .l BoscPEAttS . . . . ISc
minutes. Serves 6.

Filbert Starred iPeppers
cup filberts

1 3 cups packaged precooked
rice

Vi cups boiling water

NEW YORK (tP For a gourmet
touch to the roast, serve a deli
cious rosemary-flavore- d rice as an
accompaniment. Here's how. Pre-

pare a e box of precooked1 small can of Vienna sausages, TOMATOES . . . lb. icerice as directed on the package,
adding Vs teaspon of rosemary.
Before serving mix in Vk table

sliced
Vz tsp. salt
1 cup cheddar cheese, grated
1 tablespoon onion, chopped
1 tablespon sliced celery

' 2 eggs

spoons of butter.
FRESH CORN OFF THE COB For Eating or Cooking

NIBLETS, 12 oz. can . . . . ......... .2 cans 35c APPLES . . 32-l-b. bag 35c
MEXICORN, 12 oz. can . . 2 cans 37c Fre5h Dates . pkg. 29

1 ,S'rU c0c i
3 large bell green peppers
2 cups boiling salted water
Pour boiling sailed water over

the peppers. Cover and let stand

T

CATSUP
SOUTHERN

Yams . . lb, 15c
Cranberries ... 1 23c

11 24 3 Stidd's
Pk I Chili Con $ri11

43c Carne IW Jm- sum
HEAVIER CATSUP

for 5 minutes. Add rice to l'i cups
boiling water in saucepan. Mix
rice to moisten. Cover and remove
from heat.. Let stand 13 minutes.
Combine rice with sausage slices,
onion, celery, cheese and coarsely
chopped filberts. Place drained
peppers in greased baking dish
and fill with rice mislure. Sprinkle
with paprika and bake in 350 de-

gree oven for 40 minutes. Serve
undiluted cream of mushroom

WITH REAL

CHILI PEPPERS FROZEN FOODS Cello Pkg.lf lu . - aripeas .... .. ..pkg. 18c QnJnnrh cello. Dka. ICc. . i ir
soup (heated to boiling) over each
half. Serves b. Corn ..........pkg. 17c

Peas & Carrots . .pkg. 17cNEW YORK OF! The homey,
baked potato be-

comes a company dish when acces
Broccoli .......pkg. 26c

Limas .........pkg. 25cCAP!
sorized with an American blue
cheese sauce. To make enough
sauce for four potatoes, simply
combine 1 cup of sour cream,
cup crumbled American blue
cheese (about 3 ounces), and 2 ta-

blespoons of chopped chives. If
you like to experiment with differ-
ent flavor combinalions, try the
sauce on asparagus or broccoli.

Spinach .... pkg. .18c
Strawberries ...pkg. 34c

Orange Juice ..6 oz. 19cTHE CATSUP WITH A KICK! iofde1 ' ' l ib. f.-69-
c

. w 48 tea bags 59c L Orange Juice . . 1 2 oz. 37c

Nalley's Sliced Nalley's

Armour Star

thick, sliced

BACON

129 pkg.

fb Pickled Beeis Tang
15 oz. jar SALAD DRESSING

2 for 45c quart 49c

tin . .79c
24-o- z. bot. 31c

Nalley's

gg Noodle
wiih Beef

15 oz. can

2 for 45c

Nalley's
Cut Sweet

Pickles
16 oz. jar

2 for 49c

RANCHER'S PRIDE

WHOLE Chicken
3-l- b. 4-o- z. can 1.49

Swiss Steak . . ... 79c
ARM or BLADR Cllf

Beef Roasts ..... 49

Leg O" Lamb .. . . 69
RKAOY TO EAT

Swift's Picnics . . . . 59
FVISCKRATKD

HENS . ..... . . 39c
PAN HEADY

FRYERS . . ..... . 596
RABBITS . . . . . . . 59e

PRICES

EFFECTIVE

Friday,'
( Pay-Da- y J

Saturday and

Monday

ERICKSO'S FOOD MARKET
842 Wall St. Grocery Dept. Ph. 660 Meat Dept. Ph. 597

4 FREE DELIVERIES DAILY
I' K KK al your (rrocers
Ask for KIPPKKONI RECIPE featur-
ing (li llcloiis baked macaroni with Nor-

way Kippers, or write:
. renn-touM- maCaioni co. ronuNft oikmm


