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4—8ec. ﬁ!. Capital Journal, Salem, Ore,, Thurs, Aug. 21, 1952 | I . paper in ®x5x2%-inch loa! pan! ' ] baking. Serve with rice gar-
P— . T, [ | I r Y Thls son there's a slight uvnrhnprn‘l.lc‘"c*en. Hw.a”an nished with sprinkling of toast-
s F t |ing water over lime gelatin and Put bottom Jayer of sponge cake fnterestmg Dish od shredded almonds,
ummer rrul [stir untll dissolved. Chill until, | Shor-l-cake in pan. Spoon on fruit filling| This super recipe was really| Serves & generously. ‘
B i e

|(it will make about a l-inchlpﬂ.f“md for duck, but we tried
A special party dessert to thick layer). Place top layer|ii with chicken, and believe us/
make before the guests “ﬂv,_int cake over this, Spre?d “‘P,there is mothing the matter wi.;;.-Meat Patty Casserole
The delicate cake layers with a|With whipped cream (% cup Chicken Hawaiian. Duck is nuw| Serve meat patties In this
firm, fresh fruit layer make it|/pastry cream.) Place in ""'!t\'ﬂ"lb]! the vear around in|casserole combination. In a

i f be
Salad Appeals  |Siiic and fold in drained pine:

A eool and beautiful frult apple and grapes. Spoon into
salad with its own creamy six individual molds and chill

dressing, and tall, frosty glasses » »

of lced coffee—there’s a sum- unm'hrm. Unmold on salad easy 1o serve 100! |frllenwr to completely set. either local fresh supply or!paki 2 o
g - ng dish, first arrange a lay-

mer Juncheon th[at :mll’rmke the f;;ﬁn:’h:s;ou;;;l :::l[;r :i:“;al;a: Cake L_uer To Berve |frozen. Chicken of course Is!er of sliced raw potatoes, then
hottest day a pleasurel _ t63 freats frult, sauth J In mixing bowl beal 3 eggs| Cut crosswise into 3 to 1- readily available at reasonable/y jayer of whole kernel corn.
“Cool and hrauuf_-u- is a {ine :Ii;ﬁlc n;:cedrml_{v:t: as 111:nn: until very thick and lemon-col- inch thick slices. Add more Prices. Top with meat patties, Add a
description of this Summer|? 8 8 ROAURE, P ored. Gradually add 1% cups|whipped cream, If desired, with Chickea Hawalion can of diluted condensed toma-

apple chunks, berries and sweet |

foherries. Serve with Pruit beet or cane sugar and 13 tsp. freshly cut peach slices and a| 1 4-pound duckling or fowl to soup and bake in a 300 F,

Fruit Salad First, there are
almond extract. Fold In 1% sprig of mint for a perky gar-| % cup salad oil or other fat |oven for 1% hours.

sparkling oblongs of lime gela-

o certiagg loug L. ::p‘;immm’-rmn Dressing ions Deking powdes, % tee,[Man: e A, 1 tablesoon cornstafch e
., : s ¥ lea- Y
a colorful medley of fresh| 1 tablespoon {lour spoon salt, sifted together three : tl:::pom‘l salt
' ; - 2 poon soy sauce
frults to accompany each serv=| 3o cun sucar times. Then, stir in ' cup hot Corn With sa"mges 15 teaspoon powdered ginger | m
e vt helpinn of uscious| 1 €88, well-beaten ' e Uoxsaai, pour thin batter| Feonomical and Good | ' teaspoon onfon salt o
fashloned, juat-rieht-v.'nh-!ruu! 15 lemon, juice |oven (350 degrees F.) about 40-Funy Vienna sausages on hand, & Boiilan

flavor. | % large orange, juice minutes or until top springs|they’ll make a budget-happy 1 cup pineapple juice

3 ! ™ 2 |

Finally, there's the iced col-| 3, cup heavy cream back when touched lightly., Re- and successful entree like this: P gl ASOUT

fee, its frosty richness the per-| n. i i y Life Can Be Beautiful, even in the simmering summertime, |move from oven. Invert 1 hour Corn with Sausages 1 ! S et o 15¢
; 3 Mix four and wigar in'iop shen v Ve i - 4 8 ears of fresh corn or cup pineapple cubes

fect complement to thls ur any of small double boll A e when you serve a sparkling-cool fruit salad like this. Cooler, |(on cake rack to cool. Turn out wedges P
summer salad. Do he certain, °f 5Ma uble _"’f'(‘fr’ A '.4.» too, are the fall, tinkling glasses of iced coffee which ac- |on cutting board, Cut in half 2 packages frozen corn or 1 Donats gheen koo oot B
though, that the iced coffee you #nd sirained fruit juices; blend.| company it. |lengthwise, to make two layers. 3 cave nibist ype- cota l1-inch pieces g ‘ Tender little maca-
perve is right. You can achieve Cook over hot water, stirring!™ |Fruit Filling [ ublum?. butter or P St s SIS 3 Fondor i mecs.
this by cooling the regular- constantly until thick. Cool. Caraway With Pork ¥ teaspoon sall | Combine in mixing bowl 3% | mr:ﬁr::: ‘sliced mushrooms Serving pieces, Brown in ol | il heecy ety
strength brew and pouring It, Whip cream and fold in. Makes, Carawsy, by the way, is also Dash of pepper |cups sliced [reestone peaches plus mushroom liquor Place in greased baking pan or| meal - tomato
cold, over iced cubes, If youl, L. oy delicious in meat gravies, sprin-| % teaspoon powdered thyme |{1% lbs. 3 large) with julce of| 1 pan Vienna sausages casserole, Mix cornstarch and| shuce. [ Hext and
prefer fo make it quicker, S kled on bralsed liver, added to| '3 teaspoon caraway seed |‘= lemon in 1 cup beet or cane| 4 teaspoon sall seasonings and make Into & ’ serve,
brew your coffee double g any cornbread batter, sprinkled! Cut a pocket (or have meat|Sugar. Soften 1 envelope of| 3 teaspoon pepper paste with a little chicken broth. ®
:‘,;f,’ff:f‘ {,,b’“,qt"[’rl"{"; 12‘:_’:,":;‘? Honey with Apples on cole slaw, sauerkraut or any man do it) in each chop, Saute gelatin in % cup orange juice| Gyt kernels from cooked corn,|Add remaining ingredients ex-| BOY.AR.DEE

pour| Wash and core the apples and

potato salad, See now what il parsiey and crumbs, Blend well | then, dissolve over hot Walel’.!cgrn and drain or simply open.dilt'k or chicken,

it ot otie. Ther other cabbage dish, Good too in onion in butter. Add mushrooms, | (fresh or frozen) for § minutesipour boiling water over frozen/cept green onions. Pour over! BEEF RAVIO'_I

it hot Inlo ice-filled glasses. arrange in baking dish. L‘""""':um-s to these pork chops. Serves|Beat egg and add remaining in- Stir into sugared fruit. Allow can of niblet style corn. Melt| Cover and bake in moderate [
Summer Fruit Salad part of the c"'r"'_m_ the hnllum‘of- our, gredients. Combine with crumbs. |to chill until mixture becomes|puiter or margarine in a caa-jnven, 350 degrees, 1% to 2|}
1 B.0z. can crushed pine- |the "!‘i’i"’ to act as a plug. Fill \gy,iteq Pork Chops Caraway  |Stuff into pockets of chops, Fas- very heavy but not completely|serole and add corn and remain- hours. Add a little more water [
apple the cavity with honey, using as| 4 jouple loin pork chops ten edges with toothpicks or|set ing ingredients, Cover and bake if necessary. Ten minutes be-
2 cups boiling water much as the tartness of the “!1'| 14 cup minced onion small skewers and lace closed| To Assemble in hot oven, 400 degrees, about|fore duck is done, sprinkle
1 pkg. lime-flavored gelatin |ples requires, and top with % | 2 {ablespoons butter with string. Brown chops on each| Place crosswise sirips of wax-|20 minutes, Six servings. 'green onjons on top. Finish
1 cup seedless white grapes |teaspoon butter. Add enough| 14 cup finely diced mushrooms side in buttered frying pan. Add =S — _ —
Fresh fruits waler to cover botlom of bak-| 1 tablespoon dried parsley 3 tablespoons waler, Cover pan
Fruit dressing® ing dish. Buake in moderate flakes and simmer gently until chops Pan h s .
Drain  pineapple and save oven (350 F.) until apples are| 4 cup toasted bread crumbs |are tender; about 1 hour. Make cho Jex: f
syrup for dressing, Pour boil-tender. ! 1 egg, beaten gravy from pan juices, . [ oy Hello Amigos . . . The other day one AND I SUGGEST YOU
o\t ! nice lady came in and say she weel BUYIT AT

wash the shirt of Panche (wheech
by now is just o little dirty) in some

NOW, TIDE ACTUALLY WASHES [B&5=: -

see for yourself . . ., Thees are just one of the many qual- ;
ity products you'll find ot the Vista. Senor Chock weel ! 1
be happy to see you thees week. - 3 )

W” I ” ’ whenties week IR L,
WHAT SPARKS A d6-or. can 29¢

$
ul
CHLHPIO“ 5?}'*’ YO
Tea Garden

THAN ANY BLEACH CAN BLEACH! [z e

Em:t;héi:tﬁt Segments /3T | Produce

lﬁa';ﬂ'zgd.gml .............. Bananas 2 29‘
Gl'eel'l Gillll'.l Pells Golden Ripe, Firm g

|
|
|’- No. 303 can ........... Grapes 2 . 29‘

Cream Style Corn L
New TIDE miracle! No GREEN GIANT—No. 303 can. ..............

need to bleach—except | Purex Bleuch (abbage . 5‘

. | Gal Gallon .........
for stubborn stains! -, LB Local, Fresh, Solid

Heinz Kosher Dills | | Green Beans T 10

Al'e BHCk! Loco' Blue Lakes, Farm Fresh
3 3c VISTA QUALITY

,-*

YES! New laboratory testa prove Tida
! washes whiter than any bleach can
\ i bleach! Just put your wash in Tide's
gentle suda . . . and all the white things
will come out whiter than if you'd
ronked them overnight in the strongest
bleach! Tt's washday's big news!

SO SAFE TO USE! With all its amazing
whitening action, Tide is really safe for
all washables , . . the most delicate
fabrics, the daintiest colors. Colors love

WL, MEATS

NEBERGALL'S HICKORY SMOKED

Tide's gentlo suds! - Wonderful
CLEANER CLOTHES, TOO —when you | SLICED BACON Havor
rinse out a Tide wash! No soap of any | Bis uick : ¢

kind will get out so much grimy dirt, q MADE FRESH DAILY—PURE

yet leave clothes so free of dulling film. M 4001, prg ..o i,

Get Tide today! Remember, no other p GROUND BEEF

washday product — bleach, soap, or J Il -

“detergent,” will give you a whiter, e o o ARMOUR'S STAR FULLY

cleaner wash than Tide!

Corned Beef Hash 3/ | COOKED PICNICS &

CloredOeo 23 | SHORTRIBS=™ o 9%
Rosedale Pea 95 | FRANKS v o 99

.......... S R O R | ItRiEmsiEliKs m.“ . 79;

Open Every Or Prime Rib Roast

NO OTHER WASHING PRODUCT

] CAN PROMISE ALL THIS !
so klnd to handS! WASHES CLOTHES

o So safe for all WH lll'ER

e washable colors! | mai sieack cav scsen 75

ol SO KIND, 50 QENTLE! Yes, with all its ANGEL

W ' .

ik cleaning and whitening action, Tide has an GETS CLOTHES = e
1 amazing new mildness. Not even the leading

o CHEDDAR CHEESE

Til 9 P.M,

bUb |
i’ 'l 1 “detergents” made cepecinlly for dishuwashing
: il-}i are so gentle and kind to hands as Thide!

ACTUALLY BRIGHTENS COLORS! For dra-
" matic prool of Tide's safety, watch soap- THAN ANV SOAP OF ANY KiNDI
'S dulled colors come brighter after just one

Tide wash! Yes, Ma'am! You can trust even

your dainticst wash printa and pastels to ‘ o~

Tide's gentle care. .“HIIH(,“:. ey :
L]
S0 THRIFTY 10 USE! Such a little Tide M IlD ‘ or WITHOYT
makes such oceans of rich, long-laating suds \ R]'s'“
- ++ . koo 30 far in hardest water, it's a miracle JOR HANDS THAN ANY OTRER N
|

of economy. Get Tide today, and next wash- LEADING “DETERQENT"!

MARKET

Lb. ¢
3045 So. Commercial 2.:89

. day you'll rinse out cleaner, whiter clothes—
with no beaching!




