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x> e Beer Excellent
“ " Basting Agent
A0 For Al Roass

wi_a ol ol
sirigh)
tute aal b,,“ Beor is excollent for basting all
e roasts, poultry  or chops.
And the best

way in which (o use

. 34
w Jants,
beer in basting is o pour some

of the beor into the pun and leave
fur a lew minules to ook’

pinning 1o kidle.

o actually b

This particular

ham with which im-

npich, 208
ndditional natural
taste. ‘The ham becomes wortay.
. A\ | of a gourmet's delight
. | Haked Ham With Beer

{Roeolpe ¢ourtesy  Beor  Cooliery,
| by Michuel Harrison, John
Calder, Ltd,)

-

i ] |
i x - : ' 1 prime ham (not too fal)
ORANGE B'IPIERBET CUPS, ecasy and quick to prepare, nre a "j"“'""‘ i
musiare
vimtgnr

hrown sugar

Wil-rissing)
5 pint beer
wWaler

Mint-Garnished Orange Cups i
Serve Light Sherbet in Style

Sensoning

Firgt, make a poaste out af the
During the lnst growing year, and miles, And coveryone looks| flour, wiler tind a lintle salt. Rall, |
Florida produced 138,300,000 boxes well fed, |fouring all the time, and lru?'

of citrus (grapelruit and oranges,  fore is a local vecipe based on| aside
tangerines and Times), totaling M plopidi oranges and  stnstone.
per cent of the world crop, o Orange Sherbit Cups
cording to Dr. L. G. MeDowell ! oy 2
director of research for the Flo

[ Trim fhe
| Buguis [t

fquarts ornnge sherlet) ) with o shivrp knile
Fight orange orianee Juiee, 1) sids diagonnlly

ham ol any  sypers
auld seore the surlace
I you make
You  con put af

rida Citrus Commission. ~The cont-l eveniope  unflavored  gelnting 25 clove into Ui | el af tarh]
mission has hcuthlml'll.-re.'_ in Lake-locup Time fuice. 1 cup supars 1 ifiavonal. 10 vl wi b 10 koap oh
land, where the aty Is fillod Wilh} e white, the faf, cut i off nbnetheless, |

hoady fragrance, while the trecs| ., propare orange cups eut sff pound it in o dishoand then sproead
are in blossom. T el top of orange: sehoop it on the ham ns n paste, sticking
Lakeland Is a lm'l:!)' Illil--_ cYiaut pulp. Muke picot edge wilh the cloves inta this fal paste

tuilt around lakes, Floridn South-| paeing knile. Strain pulp: muas-| NOTE: Be very [iber
ern vollege is on the shore of one, | e Juicw,  Add Qiver Stivle thom i

with its startlingly modeen bullds! jojee to moke 4 not less than a couple
ings designed by Frank Lloyd or more it you W
Wright. Orange and grapelrait — E I
groves surround the city for miles _""'“:‘mlﬂ;l"l If"":.‘:'['u rm:l’ ’:f"::'_r
— e -— — - I wi i s ni [ ns NI s

Spagh;ff;', [N the heated  until

1 with the
wervwhene,
of dozen,

enoiigh  orang
Spr
it
buindl

s
gelatin on %% ecup of the
fulee o soften, Plaee 1
Ing water; stir until  dissolved
(Al gugar and remidning o
Juiee: stir umil gupnr s digsolve

Poue Into an Seup loal pun or

over
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5 than vsual,
il propared

Srunny’
th two tonspoomsiul
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C I frovdng eomphitment of refelys tied and the ' pint of hoer
ra meaf erator: freeze, steving  o0easion:| ey, taking eare ||--ir it eots down
|y, Broak up frocen misxture (0 b the side of the bone, (You ean
tray: turn mto chilled bowl; e | g the et awis feam (he B
Tasfy Combo e white and beal with electricl with 4" shavp Jnife' for this put
|mixer  or rotary  beater until] qhe0.)
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tritive value of this tomato vrab . Al bt e Ganey
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which means it contributes o don: | ¥ st anently
ble share of important nutrients 'Resf of Week Ine l.h,‘"'::"‘\. s vy dking
This Is because evaporabed  molk | '|-| . !I| | .;..Inlull
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bit moos A long wiy
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s cups shroddind sharp  ohed-| | \ Uil \
dit cheese A o g packing |

Woeup choppsd givon popper =i L ) I L v I

2 Thep, minced o ] 1 IBDRGENC WY . AN i \

B 10asponn . menim R

& ok gal Wer e cars of the Tuti

WS Lsp popmer i UL R siban

Btitterd biread crimby HRIE ML Arvniz Conitivne. f ENN Y S (XNERCTION

e Liest oy, Clhiey sler covparation
venled ! thix week
anid it (Ea (TUET!

P

Coak spaghetti in bolling salted

CHAMPIAGN, 11
witler umtil tonder, aboul 10 prin e Univrrmty of

CThuvslor

whes. Dram, Mix ovaporated mill e e = ¥ il an 8 ] Vi Wl
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willt the ronmindinge s cup v / vl !
deddl  chin ind 1 sirhle J|
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In your dog's healtd

Bl over a caddy’s head. o to

recipe cills for)

galely of a new Easter bunnel,

Tropical Mint Chiffon Pie

he

Appropriate

Easter dessert should have as| The cryst requires po rolling or{ Peppermint Filling: One enve-
much galely as -that new-Easter baking Coconut is ‘coated with ailopg unflavored gelatin, 2.3 cup
bonnel, We think this springdfke | rch chocalate mivture and spread sugar, divided, % teaspoon salt,
chilfon pie has what it takes; So erust-fhshibn in a2’ ple glate; then (% cup evaporaled milk, % eup

here's

Easter in your nome,

Easter Desse

the rpele , and Happy o chilled until firm.
the recipe, and Happy
ling our mint chiflon £l

Dennison's, 16 oz tin

Dennison's, No. 1 tin
.CHILI CON CARNE

Nucoa

1o t|'="l| TROPICAL MINT CHIFFON PIE is an Easler desseri with the

rt

A stevamlined short eut for mak-
ling —

DENNISONS

New Economy Size

CHILI CON CARNE
DENNISON'S

14 oz bottle

CATS

up

LIMA BEANS & HAM

3

B | Tropical Mint Ple

88 | chocolate, 2 tablespoons butler or
E |margarine, 2 tablespoons hot milk

-

the sugar and salt in saucepan. |dropped from & spoon. Beal egg
Add evaporated milk and water. [whites until suff. but pot dry.
Stir over medium heat until gela-|Gradually add remaining 13 cup
tin is dissolved. Do not boll, Pour |sugar and beat until very gtiff,
|slowly over beaten egg YolkS, [poid in peppermint mixture. Tum
stirring mn.uu;-;:l_v. until li:lnkened..lnm prepared crust; ‘chill unti)
iy [firm. Gamnish  with  whipped
.u-i:;::;b‘t;;tmr_hg;u n::;|:|“ ,::f eream. Il desired, sprinkle with
iure  mounds slightly whe nlerushed peppermint candy,

sugar and unflavored gelatin are
pombined in B saucepan as the
lirst step, 80 the gelatin requires
ne soltening s a separate opers-
tion. *Then evaporate d milk and
water are added and the gelatin is
heated diréetly over low hest. No| ,
|douhle boiler is necded.

| (1 @inch pie)

Coconut  Chocolate Crust:

| suarcs (2 ouyncesi

Two

unsweetened

or walter, 223 cup silted confec-
tioners' sugar, 1'% cups coconut,
tosisted or untoasted, cut.

To topst coconut, spread coco-
nut thinly in shallow baking pan. |
Place in a moderate oven (330
degrees F.) 5 to 7 minutes, or un.
til brown. Stir or shake pan often,
1o toast evenly.

Melt chocolate and butter or
margarine in top of double boiler,
stirring  until blended. Combine
milk and sugar. Add to chocolute
mixture, stirring well, Add coco-
put; mix well, Spread on bottom

THE DIFFERENT HOT
CEREAL-NOW BETTER

THAN EVERI!

TODAY'S IMPROVED
CARNATION
INSTANT WHEAT

e

and sides of greased %inch ple
plate. Chill until firm. |

water, 3 eges, separated, % tea-L

#poon peppermint extroct.
Mix together gelatin, 1-3 cup of

ALL OREGON PRODUCTS WEEK
April 18 thru 23rd
Help support our wonderful state by continuaily
buying Oregon Products

4 for

Chet's, 8 oz. pkg. Frozen

5" 00
CHICKEN OR BEEF PIES

Bumble Bee, No. 1 tin
CHUNK STYLE TUNA FISH

29¢
29¢
29°
25 Ib. bag S'I 98

Yamhill, No. 2} tin
BARTLETT PEARS

Pennant, 12 oz. jar
PURE BERRY PRESERVES

Ibs.

Kitchen Queen

Snowflake Saltine

Crackers 2 Ib. box 39

FLOUR

Oregon Finest, No. 303 tin
PEACHES

17¢

Bakers, 6 oz. pkg.

Chocolate Chips 2 pkgs. 49

Haley, 3} oz tin
i MEAT BALLS & GRAYY

29
39

Haley's, 22 oz. tin
BEEF STEW

CREGON SAMPLERKIT $1.89 value for

Contains—1 No, 2! can Blue Bell Shoestring Potatoes, 4 Stubbies Blitz Wein-
hard Beer, 2 tins Blitz Weinhard Beer, 1 wedge cut Tillamook cheese.

S'I 59 -@: Haleys, 15 oz tin
CORNED BEEF HASH

29°

PLYMOUTH
Fresh Roasted
COFFEE

Ib. 75:

White Satin
SUGAR

ibs. 89°

BEND DAIRY

Assorted Flavors Grondma

ICE CREAM CHOCOLATE ECLAIRS ( LEANSER
12 oz 49¢

qt. 39: Ry for 27:

¥/hite King

[ -5

Fancy Portland

Wh

N

St

Rhubarbh
2 lbs. 25

e rmniilh

Onions ........oov0evee 200

W

ew Potuatoes ........ 2 Ibs.

cwberries .......... cup

Daffodils .....otveseis Qi

T T o . e e e . e S p—

25¢

25¢

39%¢

49c

KWALITY KASH MARKET

Phone 303
Buy Where Your Money Buys More!

Prosh Yiving Sugar Cured, nice and lean
Rabbits Sliced Bacon ........... 43¢
lb- 65¢ Well Aged Steer
Frosh from the Farm Beef Roast............ 45¢
HomeRiende}edLnrd S TR e P | [
Sliced Fresh Side Pork ..................... » 59
Beef RibSHEaks .. ..o ovevvereneneneoneonns w59

Fresh Crabs, Fresk Salmon, Halibut,
Cod, Kippered Salmon, Prawns.

Fillets of True




