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Harbingers of

Sure signs of spring avé the new,
potatoes, fresh wspoaragus,
erisp green onlons,
barb in the vegetablie stands these
days. We look forward to them
with eagerness each vear for they
have a wonderful way of pepplng
up winter-weary appetites and add-

ing a breath of spring o Aprii
meals, |

The tender new spring vegeta
bles are particularly  appealing
when served in i smooth cream or
cheese sauce, The richness of but-
ter, milk and cheege bring out (he

‘[]t‘hl’.‘-ilt‘ flavors of the tendep vog.
etables.  They adl extra  food
value, too. For thoso
thelr spring vegetables “as [s," a
simple dressing for melted  butter
and a little lemon juice will bring
out fresh flavir a8 nothing
van. LI L

Although rhubarb gotable|
we ordinarlly serve It as a fruit,
and its tartsweel flavor s great
Iy enhanced by gerving it in com-
bination with whipped cream op
lee evenm. Try rhubarb  eobbler, |
servid warm  {rom the oven with
lots al rieh etonm, I's o teeal for
any menl,

Aspuragus an Gratln
(Serves 6)

3 Thsp. floup |

3 Thbsp. butter

2 cups milk

1 tsp. salt

15 1Sp. pepper

T pge yolks
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1 cup grated Cheddar cheese

13 cup buttered crumbs

2 1b, fresh aspira
frozen (long s

gus or 2 pka.
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Fresh Spring Veéefablé_s

and rosy rhu-
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water until tender. Mell  butter,
tadd floue and sepsonings  and
blend. Heat milk and add to but

ter » four mixture, stirring ec

stantly until smooth and thickene
Beat egg yolks, Add a linle sauce

to the epg yolks then return
sauee, strring until smooth,
grated chepse
ti well blended and smooth
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Betly Crocker
CAKE MIX

COF

White House

yellow.white
Devils Food
Marble and

BEEF

Honey Spice

3

Bango yellow or white
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I Mkuifl'q Swift'ning

Shortening

Detect from edeeicuniaimed. To ss Kot

FkUI'IS*“'VEGﬁTﬂBI.ES

DAFFODILS
2 doz. 25:

Fancy, Plio Bags

Carrots 2 ... 25¢

Fancy Navel Julee

Oranges . 9¢

46 oz
ORANGE DRINK or

can 35: or 3 cans S'I 00

" 15c 2 for 256

e R S RO T
HI-C PARTY PUNCH

cans
GRAPE DRINK

200 Size
Pkgs.

2 P 29°

For a hearty, epergy - packed
nch,  serve  cheescburgers  with
ecole slaw and potato chips, and a

flavorful prune
will double

surt

mulk  drink  that

Prune Milk Drink
1 cup cold milk
WNocup prune puree
1 tablespoon lemon
1 teaspoon supar
Few grains sall
Sprinkling of cloves,
cinnaman
Blend prune pures with lemon|
julee,
milk  and until  thoroughly
mixed, Top with a fow sprinklings
of clwes, or cinnamon. Seive
ance garnlshed with lemon shee or
widpe,
sugar to suit aste, Several table-
spoons vaniln fee eream may be
added on top,
Snappy Sauce for Cheesebargers
1% cup chill sauce
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Makes 1 glass. Add more|

sugar and salt. Add chilled) GOOD PROTEIN DISH — Tuna Casserale, made with cheese,

macaroni and zesty seasonings, is a family favorite.

Tuna Casserole

All yeur "round, you need plenty
of high-protein food to give you
energy and bounce. Tuna casse-
role 8 a good choice, and this
recipe is designed for using in-

High in Protein

1 tsp. salt
iean cheese
Y tsp. pepper
4 cups cooked elbow macaroni
5 green pepper rings

JSunshme Salad
'Combmes Fruit,

Cottage Cheese

Wit
than

could be more springlike
moand of or s lvored
cottage cheese, surrounded  wilh
orange sections and whole fiedh
strowber T It would be a per-
feet luncheon dish, with clnnamon
toast, Serve peanut - hutterseotch
sundies for dessert

Sunshine Cottnge Cheese Salad

2 cups ercamed cottage chedse

1y tsp, salt

1 tsp, grated lemon rind

2 Thsp. lemon juice

3 Thsp. shredded orange rind

3 large oranges, peeled, sliced

1 head lettuce or other salad

Hreens

Fresh strawberrivs

Add  salt, lemon rind, lemon
Julee, and 2 tublospoons ominge

vind o cottage cheese: stiv Hghtly
to blend. Turn Into an/uiled bowl;

Muolnsses Barbicued Spareribs

te cup unsulphured molasses
S

4 pounds spareribs SOy sauee

BEEF
POT ROAST

m 39¢

PORK
SAUSAGE

3. 8%

|

GROUND
BEEF

3..8%

SHOULDER

PORK PORK

LEG ROAST

v 43¢

ROAST

23c

Haisin Suauew
(To serve with him)

1 Th
tsp. sall
1% cups witer
16 pup unsulolured  molidges
i cun oranee marmalade

rilsins

% run ecfder
Than butter or margarine

Cambine sugar, mustard,
and sait In saucepan
stir in  water,

moinasots

and raisina

unsulp I]Frd
marmalade |
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|California Medical Center in San
| Franciseo,

Such devices, now in the experi-
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4 Tbsp. unsulphuted molasses s ocup vinegar

3 Thsp. vinegar or lemon 1 Thsp. carnstarch I:I!"I'll-'il stage, will Inerease  (he

fulee 3 cups hot cookod rlee numhber of eongenital heart and

{ Thsp. prepared mustard Hrown meat in skillet, Drain|blood vessel defects which can be
2 Thsp, Worchestershire satee [mushrooms; measure lquid, Add|carteetod successfully. :

2 tsp. Tabasea eaoiih water to make 1 cup \1\| Dr. Olney sald other lines of re-

L t4p. Kitchen Bouguet » hiring to n ball, Cover sirch In congenital heart rlj"-tar-
ihve spareribs eut in serving|reduce heat and simmoer 45 min| ro aimed at diseovering thelr
Aeees. Place n 4 v pan, Com. [t1es. Add mushrooms, pepner and] Couses and producing them in lab-
it p e IJN\}‘ ion “-‘ together  unsulphus ﬂi wilaty  tnimads, This hasie e
SR AR mofher- | Wasses, say sauce and v o homay miake it possible . to
AR B i F) 1|. | Add 1o skillst and cook. st gl prevent. many of these mistakes
I brushing wenslonnlly. [necasionally, 1 minutes  lon i f niture, and o prediet more ae
YIFLD: 6 sorvings .H'mri-l corndtnrch with smalljcuentely the posaibilities of treat-
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Molisses Glaze for Hum |r‘|l'.n\"|:1.: 5 S ':-! '.ﬁ;“”k”:r.iln ,”” I,],'II ‘ 2 =S .

Yo cup unsulphured molisses. | giohtly thickened. Serve With % l Nebraskn has 37673 miles of

tocup prepared mtstard ok plee. YIELD: 4 s I mail rottes
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wor seored ham last hour of £

e time. Y1 o cup fo glaze
tnlf ham.  Incrgase Ipe o

Alyme faim

*All | did was serve him
BLUE BELL Potato Chips. ..
fresher in the Double Bag!”

Bacon

Not Sliced

Ib 49‘

range altornate layess of aspats 2 Thsp, plckle relish stant nonfat dry milk solids, which| Rine olives for warnish, it ehill. Wash and dreain evisp lettuce
gus and stuee In 2 qunrt o S (il 14 tsp. prepared mustapd, op |may be “"-'m_'""d “_‘ your grocers desired and arrange on plite. Turn out
serole \Iimur.- buttered crumbs| NO SCORCHED HAMDLES — Every‘l'hmg; coohng but the horserndish :::.-d catvenient  pour-spout pack- Propare (nstant nonfat dry mitk --nllru]inl- chiese J[u cenfer of ;:la_h'i
on top. Bake at 325 degrees FL| handles on these better-grade ute Combine all ingredients and mix "o ° [ds v ¥ 11 i oo | Sprinkling remaining  omnge Tind
nsils. Fashioned of lite, K ? L ; .| solids by mixing 1'% cups of crys i
or about 20 minutes or  until they withstand heat ‘q 450 d L d e .b‘h well. Makes enough for 6 Cheese| The white sauce on which thisl e with 24 cups water, Dpain|on fop. Surround cottage iy
crumbs are hrown b hd heat up iro egrees, make oven pieces out |pyroers casserole is based can also befon fom canned tna into sanee | Moumd - with overlapping  sliced
Rhubirb, Cobbler of top-of-the-stove units. ____ e !Hvd'_\'\:t]h’;'llbl-r. casserole recipes | puy,: qdd butter. Brown garlle and ranges ’;‘mr! --“r!mln fresh  straw-
{Serves . ” o EE‘:‘H GHOVER HIRL oF VEReRa: gUeen . pepper Ilﬁlhlri.\-' inl lm!li'r-.;i; herrles. & ~r'\r: &
A eups diced rhubarh G d ‘ k Uf , B ? . mixture. Remove from heat; add =
; m[p --.1,-.r|1- " oo 00 ,ng en$' 5 GSIC Ll over am. Tuna Casserole Mour and blend until smooth. Slow- DON'T DO THIS
i For Dail : Othes 410 8 rdtn wrving 19 100 i sl sivin| o, i, — 0P — Ml
2 Than. bultei y 1649 0z cl conste o o ; 4 w S =
Yo 1sp. mutmes or C” Meal Pfe araf’on style tuna salloe 1% Ihickened. and smooth [He ]1(1:115:\']“1.(] 'Am Dil‘u.lur Dick
il AL r s 2 Thsn. Lutle Addlananee andsrslael and|Houlihan reached for a bone at
T 1€p, prated lemon pind = bt okt 5 Cite BOLITTIRS, AR the same time. Houlihan came in
114 citps: flone By Tl S.Grunt Some of the bettergrade ulensils Yy Asp. Tinely chopped garvlie macaronl, Pour into buttered 1 by el s R o s
3 1spe baking powder Women's Direclor [have bakelite  handles that will '*I cup chopped green pepper quart casserole. Top with pepnen ﬁ}?{“lim‘? r.muri‘ll:':l. oiu'lhi stitohos.
Y ispe salt Nol the least of the Apnil ::!lm\-i'.\llhstuml aven lemperatures ugp o n Pu So ffl .]._{{ cup flour . ) rings :il‘lil '.H,.u;‘"" ~I-i<“lk-‘71 in 1[]]m|{l'|n; e P e
2 Thsp. sugor ©13 these days are the ones  m|450 degrees. This means you can 2% cups Hguid instant milk ale oven (450 degrees) about 30 She "1u| ;1 o
3 Thsp. butter fonor of - brides-to-be.  And  be- fuse the saucepans or double-boiler : 1 cup prated process-type Amen rni_nlk‘t - . ||m11u_I|I. bt e e
1 ogie cause the young homemaker willltops in the oven—ia veul advan-| Deviled Ham Puff is a good way T T
% eup milk devate o great deal of time 1o the | ge st times), o use up the last of a baked
Combine  vhubarb  with  sugar, | mustery of (he art of cookery, shel Youwll find good ulensils made ham. It's aomaindish soulfle thin
<alt, nutmes, und lemon  rind, [Will love gifts to equip that im-! o aliminim, glnss enamolware |8968 Well with fossed  vegetubly
Pluce in 4 2quart, buttered buk-| portant st kitehen,  She will| gruinioss steol. and cast iron, | Saiad, buttered volls and canned |§
ing dish. Dot with butter. Mix|treasure most of all the beuntl-|~ =50 SE S pan cre.| [TUIE With leftoyer cake '
flote, baking powder and salt, Cut ful and efficient cooking wure Lhat| " vt Deviled Ham Puft
In butter untll mixture pesembles| gleams ke silver, for she !..!u)\u'[u"\' Louwant one that's smooth TPy iR O e W P The Wor‘lillg Man's Market
rie cornmeal. Combine ofthat guod cooking utensils are af| Surfuced, solid-feeling in the hand,| 8 slices day.old shite bread
‘1- :'ml'l-ru:! d 1 b'h--,l inaredy-| the BN of Vel :.m--ul‘ ‘ Iﬂm and even on the bottom to sit| M 1[1'1llﬂti cooked !hmn. ground
— il et LA Hnilly # o firmly on the burners, Then, cheap-] 3 Tbsp. prepared mustand
b RE L ;""‘1 :”‘?l'-";‘_“",;'- If the Dbride hersell faces thelyo whotmoted utensils are apt to] 1 1sp. horseradish, if desired Now under sole ownership of Bud Huston, a Market operator of 25 years
. ‘I‘:.‘n r:‘z i"lu-p,.:.]‘- .;‘ 1 1;1”:.“ I1._' g:‘:.nn_w:{l:”nfmiru\km;, Ill{\l‘”|M!‘:‘ .:11‘1 Butkle: and  food  storches. Tnone : g, ,;hﬁ:m)- beaten
Mtk O degrees . | s ilsel 5 One d L] ’ . alse 2 cups mi ' H
minulis, rve warm with  plain] first tests of  her homemaking lel‘thﬂ \uu -,Hr“.mh-l.. llﬂ] n”»”;k 1“'|~=IJ: sull EIPGNEI‘ICE. Hence'O"h 'he pohcy Of ’his Market \\'“l be '° O'“Cl’ l'lﬂﬂ'llﬂq
criam, whipped  eream or leelgkill,. For haphaeard  buying s .:‘:u th'“ul:'ll::i':l% FHRLTE. WENREDW0 [;"F’iwl.‘l
hared -« el ¢ -‘l!"" 5
ream. hard con a budget and usually T T e e casual| Let bread dry out und tonst J§ but grain fed beef Best money can buy for our customers.
winds  up with an Inefficient|
Ilumlﬂv of utensils on hand, Many|t¥ie, You may be wiser to gel lightly. Cut crusts from bread and
[brides huve had to fearn o costly |utensils that are the eusiest to Place crissts in. buftered, baking -
et T GRIa T reT Wi lhutl“”" for. Stainless steel, copper-|dish, 9x0x1':  inches.  Combine
thought should be given to mater: clad or in combination with o heat|ham, mustard, and  horseradish Chuck Shoulder
:I,,]..‘H‘,u;.;-w"\,”,m .‘.-“e'.. and ”'4‘, distvibuting alloy, is one of the|and spread evenly over crusts,|
1Il fust .Il“i"dll 'm'““ to: some|CASIest materials o keep ¢lean, thin arrange the whole slices, cut
| A : But stalnless steel utensils are apt|in hall diagonally, on the top. Mix
hrides that there is any geeat difs e ik, ¢ ; C ([} C
Uerence in pans 1o be more expensive than others | ¢22s, milk, salt i_lﬂf| pepper und |h lb
Iodividual needs: will vary, of} The top-of-the-runge utensils will j;‘\ull-::\--'l‘l 1:1,-'.‘:1“ o l,m Irl‘.-:.‘ITlI!'ﬂlv
jeourse, but as a basie check lst| {elaim most of the budget. Buking : '; "',I. T.“l:h'. “H‘«‘:\: o stmt ll.,r Roasis ' Rousis
of what 1o buy here's one compllod| cquipment s usually less of an l; ”Hll'hm = il, 3:', ldl.gw“ ¥
[by the Bureaw of Human Nutyi-| tem. To sturt with you'll prob. -:1;*\ : !_ulll bt ik ol
tiohe ably need, accordlng to an expert: |© 8 b Center Cut
il Onee coffee maker: one |l.|::'|r.|‘l A cookie sheet, muffin tin, elgzht
Boller: one fry pan 1012 inches jnloF 32 cup capacity: a loaf pan in . . |
;lr.lm‘.h i ,.1:. [[il\ pan ,...‘||.r ";l hes| @ ope-pound size, - two elght-inch O'cher Arrlves
o . inch
W diamoter; ane ketlle with i, [round cake pans, two cight. i
FEE il ssc eleht quart; ope one-quirt joe- [ SQuare. cake pans (just right for FOI‘ cen+er Sfa{F Boneless Br!*er Leg
pan: one (hieequart an; |the prckage mixes), ple pan, and |
Angla, with Natural Juices, 12.0z cans ”“__'*:““,“m" oF  Snup o | coversd roaster which s ﬂh‘lll_m\ Assigned to the new Bend filler| d Pork
3 51 00 quart size. and omr terp -r enough to use as an open roasting I't'!!ll'_l' 1o Serve: as operations amd orne ‘ C
AL s A home ceonomist might  sug- | PR training officer, 2nd Lt Donald l. Ib lb
gest that a Duteh oven would bel T would add an inexpensive Rose [\Ils urrived here from Gel- |
more useful than & saucepot broiler pan and rack on which you|#er Field, Spokane, Wash, ae-| B * ous s
m Whien vou shop, look for double-| ¢an broll a chop or two '.\-thpl iﬂl'lll!all:('d by his wife. ee
POPCORN 5 ,,_.,;: 69c purpose features, A chicken [rver | messing up the large range broil| They wers intradueed at 'qun],n Cent Cut
with a high-domed ld, for exam- e, and a covered casserole that|night’s meeting of the local Grouad enter Lu
ple, may -lnuh. as ¢ -\wml‘ e go f!-rm oven to lable Ohserver corps.
= === Another new Air Foree arvival
I, 19( ther 1 i [
here is T-3gt. Boyd, T. Hand, ns|
ean wilda =L y 1
Mo‘asses GlazeS| sauceS| sigmed from Spokane. He will be Country Style Loin
reassigned to the John Day ('nOl"l
. post.
Go Well WithPorkandHam ™ ——— 1 pgrk Pork
=0 Yve | | or ¢ or ¢
With pork  now  plentiful  and, Cook over medium heat until ""-""-Heal‘f Surgery 3 |b Ib
prived ot e Iowest vetndl Tovel ol ppe thickens and comes Lo a boll | Roasfs
bwa years, iUs time lo consider gayign from heat; stie in vine| S
thee bountiful porker inoall his vie I-.d: g e m”“mnaFOfeCde Made a“sa e
California Fresh riety and cconomy. In & savory &5 L SAN FRANCISCO — (U'P)—The Center Cut
STRAWBERR [line-up arve: Barbecued “1““""" ool noxt major  development in the!
\ ERRIES Bideed hmhu- :1rhl i "'\l 1'“r1I i - ”'“Il"'l--'“:"'s"’.":‘ \ comparatively new field of heart
pork orlental style dn a sweet- e pounds pork shoulder, cu surgery probably will be mechunl-| 5
basket 396 solr Latice, and pork chops tnr in lneh pieces [cal hearts capuble of reliably H I No. 1 H I
dor and savory, Unsulphured moe| 4 win (3 or 4 ounces) maintaining eirculation during long ormel No. orme
It "“’" of ”“'“’E" “t']-'“'" Swoet mushrooms operations.
e eners and famous for flavar, gocs| water This is the forecast of Dr. Mary All Meat
Fancy small CALAYOS with . pork in all| these  popular 1 green pepper, cut in strips B. Olney, clinical professar of s’ab (
ASPARAGUS WAYS 1 medium onlom, sliced at  the University of

21b
Weiners

HOME FREEZER
Fill Your Freezers NOW!

& LOCKER SPECIALS

Beef Prices are on the Rise!

Big Package

60 Ibs. and up 39¢c a Ib.

You pay for no Surplus
Bones or Fat

10 Ibs. Ground Beef

10 Ibs. Rib Steaks 10 Ibs. Boiling Beef

10 Ibs. Round Steaks 10 Ibs. Sirloin

10 Ibs. Roasts

Steaks

Totcal Price
Bud Hudson

Deal Cut and Wrapped

BABY BEEF
29c Ib.

Average

By the Half

1540 1.

Front Quarter 30c Ib.

i Ih, Avernge

Hind Quarter

0 Ih. Average

4%¢c Ib.
$23.40

OWNER Ph. 2




