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Meat Loaf Recipe.
Is Good Addition

A pood collection of ground beet
recipes is better than money in the
bahk— np matter what oecasion |
arievs, there's o ground beel pes
ipe rendy to use!

The versatile meat Is avallablo
whetevier Iresh mweats are sold,
and it can be kepr frozen at home,
cipectally right now when beef s
espectully right oow when bel g
pléntiful. For the fnmily, serve the
ground beef in meat loaves, ham-
burgers-n-buns, or tnmale ple; for
pueats, gerve mentballs, spaghent |
with mear sauce, 'or give o chill
supper.

(A ment you might like for o
vamily’ meal is this one:

Meat Loaf with Tomato Topping |
Green Beans, Slhvered Almonds
Sealloped Polatoss |
Head Lettuce Salad |
with Blue Cheese Dressing |
Rolls and Butter
Hot Baked Apples
Coffee — Milk |
This meat loal is an nllr-'u.‘ll'.\'!-:
main dish, not only with Its to-|
mitto lopping, but, when wou cut
inte 0ty little fecks of red pimlento
and’ green pepper show,
Moat Loaf with Tomate Topping
2 pounds ground beel
1 No. 303 cun tomatocs
1¢ cup chopped green pepper
1 clove garlie, minced
1 tap. paprika
2 oges, dightly beaten
2 thsp. chopped pimiento
2 1sp, salt
1% cups bread crumbs
L lsp. oregano
Break up tomatoes nnd reserve |
L cup. Combine remalning ingred- |
lents excepl oregano and mix well |

Filled Pof_;foes
Good Main Dish |

Twicetulked pottoes are often r:li
dinner vegetable but nfter the addl-
fion Of canned corned bee! hash
and somo well-chosen seasoningy,
they become. n main courke dish |
for luncheon or'light supper. l"n--l
pire the potatoes In the morning
and hent with the cheese at ml‘nlli

time, H you Hke.

“Hash' Browissd Polntoes

1 cnn- corned bee! hash

3 larye hat baked potatoes |

7 tablespoons  bufter or mar-
gurine, metted 1

L cup milk

1 tublespoon minced onlon

1 teaspoon Worcestershire sauce |

Dash nutmeg |
1 teaspoon salt |
LS leaspoon pemmpeer |

1 cup grated cheese (Parmesan|
or American)

Paprika |

Crumble hash, Cut potatoes In
half lemethwise, and scoop [nsides
out Into mixing bowl, taking care
not to break shells: mash well. Add
remaining ingredioms except
cheese and paprika and mix well,
Hemp mbeture Into potato shells;
sprinkde with cheese, then paprika.
Bake in a shallow pan in & 400
degree F. oven 25 minutes. 6
servings.

FESTIVE FLAIR

For o dmmatic and lestive
totch, set o bowl of nutmes-topped |
whipped eream beside the minee
or pimpkin pie. Your guests will
love to help themselves. It's an
degtint way 1o top off nutritious,
dellcious desserts,
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Homestyle Egg Noodles
Kurle-Q
Chinese Egg Noodles
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Flace in a wellgreased loaf pan: | wginrd
spread reserved lomatoes o top;
sprinkde with oregano. Bake in &
350 degreee F.ooven 1 hour and 15 K
minutes, G servings,

oMk

The fragrant, splcy smell of pump-
kin ple boking In the oves is one
ef the nloest things aboul Novem:-
ber, Let the riin beal diwn and | custand iz
| the cold winds blow—whnt q'.m-!mi" VRS
W when there's Kin

ilr.n(lil]_' tor dipner? I

giving Jusl pround the

might be a god iden o make &) in
practice ple just in case.

Pumpkin pie filling js really o

something which  somp

doi't

gl e treated Dk
not only In

ing. 1f you

baking, bu
IWe YOUng

is god for them !

and wholesom:

a pumpkin ple

Witk Thanks. | ot sploes 4 you wish

corner, U

efr pumphin  ple

o custard
n eat- | ot

s whe Orunge Pumpkin Tarts
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Grain-Fed
Fresh Local Turkeys

05y
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Prunphkin
mude with good rich |
- |
AL B0 Upeht or Dy

folks likie o litde vaplation
Orange |s
otte of the most dellcious varintions
that we know of—as you will see
I you try this recipe for Orange
venlize. It| Pumplin Tarts. They are o grand
finale for o Thanksgiving dinner

postry bullding up the edges about
12 Inch. ChlllL Mix the Ineredlients)
in the
smooth, Tum into pastry shells
Bake at 425 degrees F. for 25 inin
|utés o
[Svl‘\'v with whipped erenm

Inerves 13)
By vups rookid pumpkin |
1% cups brown  sugor
& tsp, sall Iy
1 1sp, cinnimon l
1% cups rich milk
4 beaten egps
g miue
Lo isp. vapilla
o oUp orange Julce
1% tsp, grotod orange vind
Line small tart pans with rich

LY

order lsied above, unlili

until  custard 1= I'uu'..J

That Fragrant Pumpkin Pie A Real November Blessing

Pumpkin ple is one of America’s don't really  quallly for ple yet, |
traditional favorites and it seems| make a little extre pumpkin filling,
to tuste more delicious every year! | bake it 1o custard cups and serve |
it topped with whipped cream. |
Your small fry will love —and it

thar version of the old fovertte
piimpkin ple. Try serving it with|
lew cream for samething deliclous- | ja11,
Jones Friday was ordecd held
for the Court of Specinl Sessions
on i charge of stealing b 1-pound
bam from a dellvery trock
record showed he nlready has|cold water,
spent 11 Thanksgivings In the ¢ty

different

Pumpkin Ple

Makes uie mine nch ple
1% cups pumpkin
3 e
4% cup brown sugar
14 cups milk
Y up creaim
1 tsp. clnnamon
e 15p, cloves
L5 tsp. ginger
%o lEp, nutmeg
& tsp. salt
2 Thsp. melted butter
Plaln pastry for o one crust ple

Heut pumpkin over high heat,

Jadl

OID TRADITION
NEW YORK (UP)—James Jones, |
40, will follow & king-stamling ‘“"F
tdition  next Thursday — eating
Thanksgiving dinner in 1he clty|or bulgor.

FOR LEFTOVER TURERY

Ib. 35¢

MANY DAFFOMLS

" yarjothes.

SHOP AT ERICKSON'S AND SAVE ON - - -

Try making your turkey casser-
oli dish weing the new processed
wheut recipes, It's also called All
You'll love ite rich,
nutty flavor, texture, and galden
umber calor., You'll gel n bonts
I good food wvalus with only a
few calories per serving. To one
His | cup of processed wheot add 2 cups
Yy tenspoon of galt,
cover tightly, bring to a boil, re-
duce heat and simmer for 16 min-
utes, Use as you would rice o
stiveing constantly untll it seems|Poodlos In 4 casserolo,
dry, Beal oggs enough to mix welly e
add to pumpkin, Add other ngee
dients in the oeder lsted and mix
well, Pour (nte unbaked ple sheli,
Bake In o moderately hot oven,
400 degrees F., for 45 o 30 min-
uleg, or until a ¢lean knife Inserted
in the center comes out clean.

RIPLEY, Tenn. (UP)—Mrg, Wal-
ter Podgett, called the 'Daffodil
Lidy,” sturted growlng the plants
20 years ngo to “get oul in the
sunshine,” and now grows 1600

Toms —|b. 49¢
Hens —|b. 59¢

Ib.

Lute-Fisk

PICNICS “orgscomed ™ vucey voeer each *]7°
Fine - Fat Rgusting Fresh

Salt-Herring Y&!"Cfge';;c Oysters

I'Ii:f:dLl::: Ib. 35: Stewing e 69‘
Prepared Hens PORK

49-

"Neoon-Hour"

2% 3% Fry

Ib.

Sausage
3" 8%

SWEET

ers
59-

Herring

Pickled
Jar 5 9: Ib

LARD

—

Young

~ Rabbits

.

3

Pickles
Pint 29:

39

69°

Ibs.

FIXIN'S FOR THE FEAST!

Del Monte Pineapple Juice 46-0z. can

2 cans 49c

Lyons Radiant Fruit Cake Mix (diced) Ib. pkg. 43¢
Jell-A-Teen Jell Powder Cherry Rasp. Straw. pkg. 5c

Eatmor—Reqular 300 Size Tins

Cranberry

Sauce

2 ans 29

Marshmallows
Large 12-0z. Pkg.

Large 40-oz.

e 39

19

— I

Pixle |

Sugar Cereal

Swift's—Luncheon Meat

mPrem

3 cans 1%

With Fruit Flavor

TRIX

8}-ox. Pka.

Holiday

11b. pkg. 19

3 p_kst 29¢<

Margerine
4 .

Pennant

Mince Meat

28 oz. jar 39"

Hudson House — 303 Can

Pumpkin

3 cans 29

Large Full Pound Tin Glazed Cherries 4.or. Jar 33c
Fisher's Cocktail Mix Nuts B5¢
Fresh Mald—Pint Lemon or Orange Peel 4-0z. jar 33c
Tom & Jerry Batter Mix  jor  65¢ | Cisron Peel 4.1 jar 21c
Hot Butter Rum Mix pkg. 5% Pineapple 40z, jor 29¢
:“IM Oﬁ:“ 2-oz. bH. 23c Dromedary—171;-0n. pkg, with pan
uzans—smal
Shrimp can 35c Dixle Fruit Cake Mix pkg. &%¢
Varsity Sunpact
Crab Meat can 47c | Fancy Whole Oysters can 37¢
Carlsons—Swedish Niee
Anschovies Spratte 43c !Fillet of Anschovles can 1%
WALKERS—Shrimp, Crab or Oyster Appetizer Cocktail 29¢
MacDonald Chocolates 1-1b, box  1.29 | e Sunshine
McDonald Do Dads box 98c [URITWAS  Crackers
L]
McDonald Old Fash. Toffee box 1.25 Riifs
2-lb. Box 45¢
Mounds or Almond Joys 3 bars 25c |

Commercial Chocolates 1-1b. pkqg.
Chocolate Cherries
Vernels Dinner Mints pkg
3 Minute Pop Corn 2-1b. pkg.
Jolly Time Pop Corn ca
Hard Mix Candy 2.lb. bag

box

L.
Bax

3

Nanocy Lee—308 Can

Sweet Potatoes

Hunts—Tall Can

Whole New Potatoes

Erlands—200 Can Stems & Pleces
Mushrooms

No, 2 Can o
Asparaqus Tips
Trellls—300 Can

Cut Asparagus

Dundee—303 Can

Whole Kernel Corn

Hudson l'luu.ll«u-— 803 Can
Pumpkin
Dundiee—308 Can

Sliced Beets

Flotli—No. 214

Kodata Figs

Dundee—303

Grapefruit Sections

Cottnge—308 Can
Anplescuce
Pict Ripe—No, 2

Freestone Peaches

Dindee—Halves

Bartlett Pears

Huwnllan Flat Slze Tins

Sliced Pineapple

No, 211

Pineapple Chunks

Sunblend — Large 110z Botile

Catsup

Markel—Large Bottls

Chili Seuce

2 cans
3 cans
3 cans
2 cans
2 cans
2 cans
3 cans
3 cans
2 cans
2 cans
2 cans
can
No 21 can
2 cans

6 cans
Bottle
Bottle

\

FRESH

CORN

Utah Celery

b 10

Pink Grapefruit

doz. 49

APPLES

For Eating or Cooking
Box 98c

doe

9

RADISHES

3 Ig. bohs,

10°

CRANBERRIES

1 I eello 2,35&

CAULIFLOWER

snow wh., I
Hewds

15

SWEET POTATOES .53 ™

3%

ORTLEY APPLES

&1, Dag

25

FRESH DATES

1Ib, Phy.

2%

ARTICHOKES

Large Green e
Buds

10°

ROMAINE

17ec

it 150

ALICE LOVE FLAV R. PA IXL 15-0z. cans
PRESERVES e Chili Con Carne
FROZEN FOODS 5 tall cans 1.00
b Strawberry A i
\ Brozeoli pkg. 24c Cocktail Tamales
| 20-0. jar 43c Corn pka. 18z 2 tall cans 49%¢
frape Fr. Fries  pkag. 19
20-0z, jar 37¢ Tamale Ple
Pench Apricot Peas p!{(}. 21c
: 2 toll cons 59¢
ettt | Peas-Carrots pkg. 21c
Brussel Spts  pkg. 25¢ Enchilcdes
Large 20-cz. jor 37c Orange Juice 19¢ tall can 29¢

4 FREE DELIVERIES

842 Wall St.—Meat Dept. Phone 597

Grocery Dept. Prone 660 |
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