Onion Soup
Always Tops
With Family

Onion soup is always a favor-
{te with the family

The busy homemaker will wel-
come this quick onlon soup reci-
pe when assured that the result
will be a soup with that “little

2—See, I, Capltal Journal, Salem, Ore., Thurs,, Aug. 21, 1952 (3, qnae Teq

4 o 8 cups boiling water*
Salt and pepper |
Toasted French-bread |
Parmesan cheese

Peel and slice onions very

Ilhinty. Melt butter or margurine
and cook onilons in it until they
are golden brown. Dissolve
bouillon cubs in boiling water;
|pour over onions, Cover and
|simmer 45 minutes, Season to
taste.

Place one slice toasted French

bread in each serving dish. Fill
with sprinkle liberally

Punch Cooler

When you are having a dozen
or more friends in for afternoon
or evening hospitality, why not
simplily your beverage prepara-
tions by serving @ cool, refresh- |
ing wine punch. Orange-Tea
Punch sauterne would be a de-
licious <hoice, Made with the
traditional tea base, it is inter-
estingly flavored with orange
marmalade, lemon and orange
Julce.

| French Cookery Easy at

Home; Results Delicious

-

about 1% hours, Add the shrimp
and lobster and continue cook-
ing slowly for 10 minutes, Cook
water until tender
dente).
minutes over hot water.

just

rves 4 persons.

you use the frozen meat, cut it

and pepper to taste; simmer for| Cucumber Molds for
That Saltless Diet

vinegar. Heat tomato, fulce, and
dissolve softened gelatin in it,
Blend in Tabasco sauce. Cool

“Low Sodium Cucumberiuntil syrupy. Fold in green on-,

range the spaghettl on a hot provide excellent seasoning and
tter and top with the sauce. the

canned unsalted
Note: If you use live lobster, makes an excellent base for the

split it and let it cook in the crisp cucumbers Canned veg

sauce for 10 minutes. Remove tables are a wonderful help fo

the meat and cut into small low salt diets

pieces. Return to the sauce. If Low Sodium Cucumber Molds

1 envelope (1 tablespoon)

easy - to « use - and - obtain
tomato julce

|the spaghetti in boiling salted Molds” make wonderful salad jon and cucumber. Turn into in-
{al fare for folks who are restricted dividual molds and chill until
Drain and steam for 2 as to the amount of salt they msy firm. Unmald on lettuce leaves
Ar- use. Thinly sliced green onions to serve.

Makes 4 (6-ounce) servings,
i o

Hawaitan Spiced Bananas

e. For s delightful accompani-

r/ment for many meats, especially

ham, these are recommended
highly. Just ball % cup vine-
gar, 2'3 cupsa sugar, 2 dozen

French restaurant” flaver, 04D; Orange-Tea Punch Saulerne : whole cloves and & stick of
The quick, flavor secret is & with Parmesan cheese, _IE de- 1 cup orangs marmalsde into small pieces and add to mel 3 plain gelatin v A ST i S e g
relatively modern trick of us- sired, run undes the broller for 13 cup sugar sauce just long enough to heat 2 lab]es.puum c‘a water solvad and ety ek Then

ing full-bodied bouillon cubes ® few seconds. Makes 6 servings.| °3 CuP it through. 4 tablespoons vinegar o8 20 the' B
*The amount of water de-| 1 (% qt.) bottle sauterne or - 3 cups unsalted canned drop the bananas into the hot

for the stock base.

13
1 d boil for ¢
. There are two ways to :erve_;}ﬁh:lﬁ u;l]on how [‘_'Is:mnz" [ . ulh_er white table wine I E:::t;‘l’:s:::o sauce ;{:I: R ;:mm.l: fr:ni f‘l\;z T:::i
::11:!? i“:]\?illﬂlr!:: :::;:ls i: u;;:an odton T | 2 E:g; :)ts-ra::i:;: ljt:?tcc Heres GOOd 1 thinly sliced green onlon  |and serve bananas whole or eut,
. antall; o | - X " Strai v b
cede a steak or hamburger main U M ’ % c¢up lemon juice 1 cup diced cucumber Sitepla and save seruainmg apioe
course, \Use Meion 2 cups sparkling water umn |ery Latince leaves mos Ty, it herSu ot med
Or, second serve it ms the, A well-chilled fruit salad ls| Combine orange marmalade, _Soften gelatin In water and|bananas. —

whole meal in big earthenware one of the most sppealing and sugar, wine, tea, orange julce and
tureens accompanied by a whop-|tasty luncheons a person could lemon juice, Chill In refrigerator
ping chef’s salad and a he-maneat on a hot day, Place a thick for several hours to blend fla-
dessert like cherry ple, applering of cantaloupe on each vors, Shortly before serving,
dumplings, or three-layer dc\-ll'ainnrnlshed salad plate and {fill straln mixture Into a punch bowl.

Pour over a block of lee or two

Dessert

This delightful combination of
frult juices, sugar and cream,
frozen in your own refrigerator
is perfectlon in cooling summer

Spaghetti Aux Frulis de Mer . ., French treat,

food cake, with a mixiure of coltage cheese
Quick Onion Soup ‘nnd chopped celery. Sprinkle'trays of lce cubes, Add sparkling | desserts. Serve it with Crunchy
4 large onions |the cheese generously with water just before serving. Yield, | (AP Mawsleatgres) Lemon Squares. Recipes for both
4 tablespoons butter or slivered salted almonds and sbout 2% quarts, before dilution| You can stay right at home the great recipes of France are follow.
margarine garnish each salad with 3 by ice, or approximately 25 3-0z. |for the rest of the sumther—|never tampered with. As one/Paeific Freexe

% cup fresh crange juice

% cup fresh lemon juice

14 cup pineapple juice

1 teaspoon grated orange peel

1 cup sugar

1 cup whipping cream

Combine fruit juices, peel and
sugar. Whip cream until stHf;
fold julces Into whipped cream.
Pour into lce try and freeze;
stir once when half frozen.
Makes six servings.
Crunchy Lemon Squares

Can't think of anything finer
to accompany that Pacific
Freeze.

and eat some wonderful French|generation after another uses
dishes. All you need Is a copy|them, there may be an occa-
of "Paris Culsine,” by James A.|sinnal varifition on a theme, but
Beard and  Alexander Watt|the variation is always made
| (Little, Brown. $5.00.) !wnh the greatest discretion. He
When the authors met in added that all French food dsn't
France last summer, they dis-|etlaborate; many of the finest
covered that they both wanted dl'l]:” l“:hllmﬂhi ':“QF:N!I";
to write a guide book to Paris nationa vor o e enc
restaurants that ‘would also be|cusines s ml‘"hl'ffjfehl;lhlﬁ:l;:
a cook book. Mr. Watt, an ex- |28 an example o! r. Bea
acting taster, had already done|°ﬂf-‘d the spaghettl and seafood
some of the work of sifting the | dish ts?’lhful aux Fruits de
restaurants and wheedling reci-:Mﬂ;‘ ?‘Cému; f:“i;' Cuuine."t ft{'-‘
pes from thelr chefs, Mr. Beard | SUBBesie A you want to
—well-known as the author of|use it asthe main dish for a buf-
several fine cook books — help-|fet supper, you might make

6 beef boulllon cubes ‘plump cooked prunes.

RANDALL'S FINE MEATS 1288 STATE ST. — PHONE 3-6489

LOWEST PRIGES INYEARS

YOUNG EASTERN ORE. HEREFORD

BEEF STEAK 50

Round - T-Bone - Rib

SCIVINngs.

the Answer is

MAYFLOWER

N

Cream Style
LARGE CURD

YOUNG EASTERN ORE. HEREFORD

BEEF ROAST 49

Arm - Blade - Rump

cup shortening
cup confectioners sugar

%
......... : ¥
ed the good work along; he put YOur fﬁrst i mielgn T"d 2 egg yolks
Prices effective oll next week #ill Thursdoy. Avail yourself of these money-saving val- [§ s extraordinary knowledge of fin sices of Rrosciulto fanf 1 cup flour
. Y Italian type of ham), have a| 2 teaspoons grated lemon
wes. Plan to buy o week’'s su . French and American cooking Hpo ar
y pply. Any of these retail cuts wropped for your locker free! to work and fested the recipes|green salad and crusty bread 1

in his New York kitchen. |with the spaghetti-seafood dish,
land end with Chocolate Mousse

The descriptions of the 60|
restaurants included in the book ';nd coffec. Here *:‘, the main-
ish recipe from “Paris Cui-

tell, with charm and practical- aine” If you haven't the shale

ity, just what you would want lots called for, use & small onlon

to know should you be lucky
% - | instend; and the saffron may be
etough 1o be in Parie to vmtlomltted ir it is not available.

them. ‘The restauranis were
chosen from three classes, Some | Spaghettl aux Frults de Mer
Ingredients: 4 cup olive oil,

come f(rom that Intermedinte

Lemon Merinque Topping
Cream shortening. Gradually
add sugar and blend until light,
Add egg yolks. Mix In flour and
grated peel, Spread evenly in
bottom of ungreased 13 x § inch
pan. Bake 10 minutes at 350 de-
grees. Then spread with
Lemon Meringue Topping
Beat 2 egg whites until stiff,
gradually adding 14 cup sugar,

Plenty of experienced courteous service ot your disposal.
Fancy, Pan-Ready, Colored, Fresh

FRYERS each $I & FANCY HENS
Freshiy Made Lean, Meaty Extra Lean 5 9‘

Ground Beet,, 45° | short hibs .. 39" | Grnd. Beet ..
PORK CHOPS .« 75¢c|PORK STEAK . 55¢

Fresh-Dressed and Drawn

b 43°

Itype of restaurant that may be |3 small onions (finely chopped),|1 tablespoon lemon juice. Fold
found anywhere in Paris — In|6 shallots (finely chopped), 1% |in ! cup chopped nuts. Spread c.vﬂffy sry’.
Country ¢ NEBERGALL'S ¢ a rallroad stntion or behind a|pounds tomatoes (peeled and|this over cooked mixture and
sa"’aﬂe 39 SBugar SU(ED BA(O" Ib 49 cafe. The second group in-|seeded and chopped), 2 table- |bake 20 minutes longer. Coal| SMALL CURD
1b. Cured " cludes fashionable establish- | spoons fresh or 1 teaspoon dried (slightly and cut into squares.

tarragon, salt, pepper, pinch of
saffron, 1 pound shrimp (shel-
led and de-veined) or 2 pack-
ages frozen shrimp, 1 pound
meat, % pound spa-

ments dedicated to the classic
and expensive French cuisine.
In the third group are the bis-
tros — the little restaurants
with their humble appearance|lobster
and prices, that nevertheless of-| ghetti.
fer food of superb quality. Method: Heat the olive oil In

When 1 asked Mr. Beard why |a large skillet and in it saute
| French cooking occupies lu]lhe onions and shallots until
|place of eminence, he said lhnllthay ere just soft. Add the to-
|In his opinion It was because matoes, tarragon, salt, saffron

Fancy Lean Boneless

BEEF CUBES

LOCKER
BEEF

—— ey
Salad Plate Delight
Peel ripe cantaloupe and cut
across to make rings, Heap
cream cheese balls rolled in
chopped watercress or parsley
in the cantaloupe rings. Serve
or pass any favored French
dressing. Serve hot berry muf-
fins sprinkled with sugar be-
fore baking. Obviously this
takes care of dessert also.

. 5G| New vorx curs

Young, tender, Eastern Oregon Here-
ford beef, the best selection In the
valley at the lowest prices in the
state. We urge you for economy's
sake to fill your locker now.

b 79’
b, 3 Q1/;¢

2135 FAIRGROUNDS RD.
Phone 2-9205

BAKERY GOODS

Large 2-layer
Date-Nut (ake  85¢

A delicious, fruity cake

COOKIES

BACON autae | TFE BORIT | b, T, ok,
sou ARB 65c b, Rs Chuuln: Chip
54c b, Guaranteed 514'?‘. Ch P Dos;
Tawe PURE PORK eese
- SAUSAGE |4 Cottage CR“ , :
. Fischer's _ . roceries o rices
PORK o 39 (G NGETABLES | 5 e, Sonmitl 3o 03 | SEIALYCSRD
rerrigorated cagore - °"| Pork and Beans .73 2. 35¢ | CHICKENS
55¢ » GRAUND BEEF swurT'scOIl:l'OLE e e s Daripold Skim Mik tin ua. 35€ ¢
Round or Loin Master 49‘: b e E STEAK c RR‘OTS Sﬂﬂ'! POIIIIII '“ﬂ‘f 5-1b. can ’1.98 49 Ib
STEAK  |Bread JUST PURE . T-BO;Sc 4. 25c | Boned Chicken SEzomesr 2. goc :
Bonsless 4P M (3 b, : Dinty Moore Beef Stew 49 FAN READY
93¢ ey Phgeagini — Df.:';: DU Orange Marmalade Xif Xe'r  39¢ FRYERS
CRISCO, SPRY Tues. and Sat. Cost to You SLI&ED BEEF — Eml::u. tes Friskie Dog Food S'hiy 5 ;un_ 1:: 651-' :
31b. can 83(: Apm(o“ RS LT o brany 49‘ C':;;!'cr:::ﬂ?::‘.'“i'ﬂs:;: S&w COﬁee i, asc "le HOFFMANS RAISE ;HEIR

Green Beans, Oregon Giants,

Our

\E oast Peas, Bun , Cu- o OWN FRYEI}S. BE sl::m-: TO
B RS Cournry | Ei8S, M| [ EESTES Ovltingy - 75 | " G
it ‘ » 2 No. 2V4 ggs : ’ . otca:er a I:‘-

i ,39: e s iy A ULSURLTIRY | V-8 Veg. Juice o', 39c | g v vt
L\ SPAGHETTI AND an

i MEAT BALLS PINEAPPLE JUICE L Pure Imported Walian Olive Oil 'f,lm'"'“
W Dennlson's 25c 25c cn "n.m 2 i 2’( Pints ssc ik

Quarts ‘]-65

Celery » 12¢
Salted Peanuts =:.."..65¢

GRAND ISLAND

Gravensteln

Apples 4, 29

By the box $2.49

46 OZ. COT. BRAND

WAX PAPER

79,

6 .. 29¢

SWEETCORN. . . . MARGARINE Grapes . 2 . 29¢| mowem .
JONA T Ak 45¢ praie rate e | Minced Clams 2. 85¢ | ™ e 4~
CANTALOUPE .8 wwwouns [l [tiz2s.c5zee s | Hershey’s Cocon u. 49 | SARATOGA Loks choes

For Something Different
All Meat U.S, Gov't Inspected

pes.
Strowberries ot their best
Fresh Every Morning

PEACHES
Hale Haven ... 49¢

Fine for slicing
Canning peaches by the bushel
and crale should be In full
swing the first of next week.

STORE HOURS: 8 A. M. ‘Til 8 P. M.
EVERY DAY

BROADWAY MARKET

BROADWAY AND MARKET STREETS

Mninq Sardines 3 .. 29¢
MODEL FOOD MARKET

« 275 N. High S¢. (Next to City Hall) Phone 3-4111
30-day Accounis — The Store of Friendly Service — No Charge for Delivery

Mains Coast

SARDINES




