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Cooking for [Vue . o tor 1 hour.
2 Presents s thrity lamb pattien. 12
A PrObIem your market, ask your meat man

family. With the small
in mind, here are three
appealing menus suggested. 2 inches from
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,'m.w_., (bgked in the|frenched green beans with

th the chops), a relish

&g

coffee.
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into the mest for 1%-2 in-
ches to form the pocket. Stutf|for
with a pitted prune and several|quid.

tart apple alices. Other stuf- with buttered broccoll, potatoes

m citrus
and a dessert of cheese cake |lemon sponge dessert

.

An accent of ripe olives adds

fings might be whole kernel|au gratin, tossed salad and Jelly g0 1o & deliclous matn-dish
corn and cracker crumbs or ol iy food combination to bring

onion-seasoned bread stuffing

new interest to Lenten dinners.

When filled, brown the chops in [Short Ribs of Beel
t Not only is the Tuna-Olive Len-
their own or In a small amount|  Jsexpensive culs of meat con- |0 " o P 200 10 eut and

*/taln the same high nturitional to prepare ready-to-tue

;‘J:’mu m:humrf’:-tgnos%o:‘m quality canned foods, but it's

this good tasting recipe to! by
.l:’w. fo:r. Brown 1% pop:ndﬂ Five cahned foods provide the
short ribs of beef, Add & large basis for one of the best-tasting
can of tomatoes, 1 small onion,land preitiest one-dish meals
diced, and salt and pepper, Cov-|that have been originated in
er and simmer slowly for 45 min-|many a day. The ingredient list
utes. Sprinkle uncooked elhow|includen canned peas, tuna, ripe
%\ ‘macaronl, four ounces, around |
the short ribs. Cover and con- jevapornlored milk, And that's
¥ |tinue cooking for 20 minutes. 'all, except for the biscuits which

easy on your budget, too.

olives, cream of celery soup, and

does your coffee cure

1128 Center St.

his morning grouch ?

e MIDGET MARKETS o5rrev

L e e " R VLS "N I SN
Five Canned Foods Used for This
Delicious Tuna-Olive Lenten Dish

. |an sdditional B minutes, Serve

Canadian Bacon
Broiled Popular

Here's a clever combination |

prepared with smoky Canadian-
style bacon and frult en bro-

chette,

For this serving have alices of‘
Canadian-style bacon cut about|
Y.inch thick. To prepare the
fruit kabobs use metal or wood-
en sketwers. Allernately thread
the uemld wigh llic:d un;nbap-
ples an en ¢ 3

To bmﬂhee the Camdlln-l'
style bacon slices on your broil-
er rack and adjuit the pan so\
that the top surface of the meat
is 3 Inches from the heut. This|
allows for a moderate cooking
temperature. Arrange the fruit
on the rack with the meat. At
the end of 5 or 6 minutes, turn
the bacon and the kabobs. Cook

this combination on a chop plat-
ter with meat salices radiating
out from one side, the kabobs

from the other.

Downtown

We Feature

STEER BEEF | PIG

Young Grain Fed

COMPARE: Comparison will prove that, WHEN YOU SEE IT IN OUR AD, IT’S SO.

Dhl. Smoked
HAMS-BACON

PORK

Ocean-Fresh
SEA FOODS

Pork Steaks . u.49¢
Center Chops .. +69c
Pork Roasts = . 35¢
Sitle Pork s u 49¢

Steer Beef ... 53¢
Steer Steaks 1w u75¢
Steer Steaks » . 59¢
Sliced Bacon s . 29¢
Sliced Ham o 0w 79¢
Corned Beef s u45¢
Beef Cubes .« v 55¢
Pure Lard n 12V2¢

Location
DEESH more.

Pork Links.

Choose From
purchase, a

Smelt—Sturgeon

Capitol Fish | WE ARE SORRY

We just didnt have enough of our
celliel' '‘'Old Fashioned Weiners' to sup-

In Our C .| ply the demand last week. We will
R8E Lonter St do better this time. We'll make

Ocean-fresh Fish | we are featuring another Taste
A Wide Variety to | Treat — Old Fashioned Smoked

FRESH COLUMBIA as a sample, You Be the Judge.
RIVER CHINOOK Wieners s,  u 55¢

: Wieners se.  u45¢
sc(a”;;tmfo:e Smoked Links «55¢

When you make a meat
sk our salesman for one

Littlenecks—Sole 2
Prawns—Olympias Mldgei

Kippered Delicacies

NOTE: Fish at Our
Center St. Location

Crabs, Shrimp, Fille! vt e T
Haddock, Smoked and GfOIIIIll Beef = 45‘:

Pork Sausage ~ u 45¢
Little Links

Ground Meats

. ssc

m ] 13
baking
|| nsaln. Comk n&yh%:‘w:o:umm :mm:u.:d;:::
until smooth, Large dried m.".‘. e though
Jw“”“mm&mmﬂ-mrﬂm g
AM griddle, Makes 10 large pan-| o os" hng peach mmoﬂmmﬂmh.:tt
: cakes. fruit salad, walout
gt o | atendd (S s i o s e B i
pleasant, of :uumm it come Bunday eve!
brunch in es- ummm
during Lent| i teaspoon mace
“m:&mn Combine all ingredients In
Right and plins for 1ha|neat satil butter ia melied and

E
:
|
:

theme, try|reheated before using. Best to
topped with|blend.) Makes 13 to 13 cups
Butter, butmi‘c.omqh to serve with
Pancakes 21 to 24 pancakes.
1 flour detlired, 1 teaspoon miixed
1 ble-acting pkin pie spices may be used
wder : in place of the mbove spices
3
1 maple-blended Seadoning .
Syrup Broiled meat should be sea-| o wstow
1 egg, well beaten soned after it is cooked. Sali-
1 cup milk ing before cooking draws out
3 tablespoons butter or other |some of the juite and increascs Ou w0 -

the time required for browning.

J

Give you the Finest Ouality Foods and Meals al Groal Savings Plus

EBNER’S Friendly Service Every Day of the Week.

Flour ™ ..o *1.98  Pumpkin &% .................. Tle

Toilet Tissue wcos.... S A5¢ CREE wmis v 79

Pork ‘n’ Beans ) 13¢ 75¢ Simoniz rews ................. w09

Ej:b!i ||} o — mm 3% Kaiser Foi!. ,":,',:". m'aqc
Cake Flowr................ 2 "o 35¢ Begmore ww.... 15¢ &

ALLSWEET

Margarine.............. 9* 53, Liquid Starch s o« 23¢
BANQUET - a8 .

Bartlett Pears ww e 25¢ 5o %
Cllicken w A e ‘I.SS Pore ,_,,_

Ground Beef . 49

Country Style

PorkSausage . 3%
SpareRibs . 49

ﬁéﬁl&: (Ilo::d.yd lokat .lb. 49
FreshSmelt . 19
Red Snapper ™ 39

Fresh Carrots == 3 w 25¢ Fresh Chinook Salmon

Snowhoy Celery = ....... 10¢ Oysters—Crabs

Cavliflower W ... ..o 12
Pink Grapefruit " 3 « 25¢ s EIRA:;':EST(:E;YB&I:OICE

U. S Neo. 1
Deschutes Potatoes =~

50 ., $1.35 D

bt
Also Fresh

Asparagus, Broccoli pAR( ' —NT M LR KET

Rhubarb, Romaine MEAT » BAKERY ¢ VEGETABLES » LOCKERS

025 Markel 5t ol Park Avenne Lett Of Fres Parking Space

A Post Card request
will bring you Chef
Merlino's "Mecaroni
Maegic”

FREE!
Address Mission Mac-
.mh hm. 44 thh-




