A Lenten
Biscuit
Loaf New

Flaky biscuit crust enfolding a
deliclous mixture of tuns or sal-
mon and your favorite vegetable,
seasoned with cheess and onlon
— that's Lenten Biscuit Loaf.
Topped with mushroom, vegeta-
ble, or white sauce, it's a meal in

Although It looks faney, it's|

really easy to make. Here's how

Loal

Preheat oven to 425 degrees
(hot).

Mix together 1 cup tuna,
flaked (about 6%-0z. can) (or
1% cups flaked salmon), % cup
chopped onion, 1 cup well

drained cooked Lima beans or|gether. Continue to cross the!sugar until well coated.

Um ithout additional flour,
| Syl ot ititions ur- some and delicious for children

pepper, 1 cup diced American
cheese, 2 thsp. chopped pimiento,
it desired.

Let stand while making dis-!
cuit dough. Sift together 2 cups |
sifted flour, 3 tsp. double-action
baking powder, 1 tsp. salt. Pour
into one measuring cup (but
don't stir together) % cup cook-
ing or salad ofl, % cup milk.

Then pour all at once Into the
flour. Stir with fork until mix-
ture cleans sides of bowl and
rounds up into a ball. Smooth |
by kneading dough about 10

Roll out between waxed pa

\main dish, you might serve also
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G—Bec. M1, Caplia! Journal, Salem, l)u..- Thurs., March 5, 1953 [opposite strips over filling. it

Bake 20 to 25 minutes in hot

green beens or peas (frozen orjoven (425 F). Serve Immedlatr-lDoy March ]7-
canned), % to 1 tsp, salt, % tsp. Ly with your favorite mushroom, ’

vegetable or white sauce. |
Hint: Be sure to seal doulhl
together well so filling won't|
spill out. |
With the Biscuit Loaf as t!u'l

a crisp green salad, For dessert,
perhaps strawberries and cream
with cookies. Or, tender, pink
baked rhubarb would be sea-
sonable.
—_———

Dried Fruit Balls

Easy {o make confection with

no cooking required. Whole
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St. Patrick’s
Try This Cake

Soon ‘tis the day to be
a-wearin’ of the green, and your
dinner table, too, should do
honor to St. Patrick. If you have
a green tablecloth, this is the
night to use it. And for des-
sert, serve Lhis pretiy-as-m-pic-
ture shamrock cake, piled high
with green frosting and liberal-
ly sprinkled with pistachio nuts.
Shamrock Cake

1 eup shortening

2 cups granulated sugar

4 cggs

3 cups sifted cake flour
1'% teaspoons baking powder

ry.
Eaiee recsecuiome. aeoiea Soup Liked

egg slices and broiled cheese-

topped erackers witl verk v By Chiildren

Shrimp Creole
%4 cup chopped onion
12 cup chopped celery
3 tablespoons salad oil
1 can condensed tomato soup
% cup water
i lc'npoon garlic salt
1 teaspoon vincgar

2 cups cooked shrimp
0

40 crackers, finely rolled

Is this
yegetable soup with milk.
sure to save Dad a bowlful for
his dinner.)

A treat for the children's lunch
nutritious hamburger- |
(Be

Hamburger-Vegetable Boup
1 pound hamburger

2 tablespoons fat

4 cup chopped onlons

34 cup chopped green pepper
1 cup tomato julce

% cup diced potaloes
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. = 'y deg.) 25 minutes, Serves 8. a little milk with the flour to| New Zealanders eat about'sp
Shrimp Creole Proves | *).2 T " ating with raw|make a thin paste. Add to #0UB, | pounds of butter & year on the !
A Very Tasty Dish |dimp cemors o o el over low heat uatl thickened,|\TerA8®: Which ls believed to|

Dress up the rnmuy'lhhvur- vein. Saute wi " Scason to taste with salt and/be more than Is used by lha:
ite—tomalo soup— with easy pepper. 4 lﬂ'\flnl’ _Pglll'ﬂf_i_h! other country,

long. This makes a fringe of 8|lemon julce,1/8 teaspoon salt,

Y3 teaspoon salt
Few gralns mace

1 cup milk

4% teaspoon almond flavoring
% cup broken nuts

Cream shortening and sugar,
Add unbeaten eggs, one at a
time, beating well after each ad-
dition. Mix and sift flour, bak-
ing powder, salt and mace, Com-

pers into a rectangle 10x12in, |and groynups, are these dried
Place on ungreased cookylfruit balls. Wash and dry 1%
sheet. Spread filllng down cen- | cups seedless raisins and 1 cup

ter of dough, covering space
sbout 4-in, wide, Along each d;ted P t“:* P:; lhl':.l.;;h o
side, muke 7 cuts about 3-in,|[¢hopper, then add 1 tablespoon

stripes along each side. Startinlll\!ix thoroughly and form into
at the top, bring the first two| balls made from a rounded
opposite strips up over the fill- tablespoon of the mixture. Roll

ad oil until teuder: combine with
tomato soup, water, garlic salt,

half cracker erumbs over bot-
tom of 2-quart casserole; cover
with shrimp mixture, Top with |geared. Add tomato juice, po-
remaining crumbs; leave center |tatoes, carrots and salt. Cover|

{about 1% cups crumbs)
1 tablespoon butter
Saute onion and celery in sal-

L cup diced carrots

1 teaspoon sall

2 cups milk

3 tablespoons flour

In a two-quart saucepan, melt
fat and in it cook onlons and
green pepper until tender. Add
hamburger and cook until well

vinegar and shrimp. Spread

AMERICA'S
FAVORITE

blne milk and almond flavor-

ing. Add dry Ingredients alter-

|nately with milk to first mix-|

ture, Stir in nuts. Bake in 2/

!maud 10-inch layer cake pansi

|In moderate oven, 325 degrees F.i

45 to 50 minutes. Fill and frost|

with pistachio frosting.

Pistachio Frosting

%5 cup butter or margarine

5 cups confectioners’' sugar

4 to 5 tablespoons miik

14 teaspoon almond flavoring
Green food coloring

Crgam butter or margarine.

ing, sealing ends by pinching to-{each ball In confectioners'

TASTY ..‘I' W,

FRESH FILLET OF
RED SNAPPER ..

|Add wsugar gradually, while
ereaming. Add just enough milk |
to make frosting easy to spread. |
Add almond flavoring. Tint pale

HENS

__________________ .89’
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FRESH FILLET OF

green wiht food coloring. Yield
enough 1o fill and frost top and
sides of 10-inch 2-layer cake.
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FRESH
Eastern Oysters _ »i.

LINGCOD

29

To decorate, press a shamrock
shaped cookle cutter lightly on

|
FRESH
¢
DEEP SEA CRAB,, 39" [ irsine i conier S chies

g‘.f;sél AM CLAMS .. 3 5‘ \Suggestions Listed

jOn Cooking Meats

The most nutritious wvairety
meats (organ meats) are liver
and kidneys. These contaln large
amounts of iron and B vitamins

67°
Lb.
{and frequently are recommend-

F' I | s ed by doctors for inclusion in the

. ‘diet.
HSH AND POULTRY | Questions often arise on the
RK preparation of these two meats,

Liver: Calves, young steer
216 North Commercial

and lamb liver may be broiled
or panfried. Beef and pork liver
should be cooked by braising
(browning, then cooking slowly
until tender in a covered skil-
let).
Kidneys: Lamb and veal kid-
|?;.;y; may be broiled or pan-
ed,

Now! Royal Brings You an
Exciting New Kind of Pudding
You Don't Have to Cook!

° L
For Richer Ravor! Creamier Texture!
» .
Eacy Digestion!

At last! The Instant Pudding that you've been
waiting for—genuine ROYAL INSTANT
Pudding! Needs absolutely e cooking because
it's pre-cooked! Tastes better—looks better—
and is better because ROYAL INSTANT
Pudding is bomogenized!

New bomogemized ROYAL INSTANT
Pudding makes your favorite desserts turn out
better than ever! Try ROYAL INSTANT
for luscious, easy-to-fix fruit and nut puddings,

pies, ice creams, parfaits, refrigerator cakes,
beverages, sauces, cake frostings and fillings!
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uncovered. Dot with butter; bake [and simmer until vegetables are
In moderately hot oven (375 tender, about 20 minutes. Mix/

Shop these Specials Today ond you will see why more people
BUY ot EBNER'S and SAVE every day of the week. "“More for
Your Meney Always."”

Spreckles

s U GA Fine Granulated. .......
Bordens Mayonnaise ... ... ... . as. 49¢ = 24 27¢

Chocolate Covered Cherries 1 ;i; 59¢ Lo it
Pork and Beans ™" ;™"  23c¢ 2. 45¢ f'-fﬂ""’l:m'

SHUREF] JE
Grape Fruit Juice §i2" .. ... .. ca 25¢

CAT FOOD

Shurfine Blended oot 46 27¢
Peaches " stones. ... 29¢ & 1 99¢ Clover Bloom
TUNA 55 Yo

s ... 25¢C & 4 99
Starkist Tuna Noodles ilglllbé: ......... 26: CHEESE
o,

2w ]9

Nallys Chili ConCarne 25¢ 4. 99¢
Honey White's Fireweed 5 ... 98¢
sew 00 Honeysuckle Soap 4 %" 23¢

for

B eruils apnd
cectables

& L. S. No. 1—Blue Bird

Potatoes ass. 12

Fresh

Carrots 3. 23¢
Rhubarb 3/23c

iz;l;;us 2 u2c

Deliciouns

VEAI. ROASTS Shoulder
SLICED BACON s . 65°
) (OOKED p I("I(S Swift Premium B. 49‘
| SKINLESS WEINERS ‘=

98
LB.

Brand IB. 49‘

T
g Fresh Chinook ... 79¢
7. 7 Fresh Oysters ... 59¢

f L AVYE, ¢l Fresh Snapper .« 39¢
ARK 'N'M

L

K *&KET e e st

Fed Beef raised in the best coun-
MEAT = BAKERY * VEGETABLES » LOCKERS

try in the world.
3025 Marke! S8 a1 Park Avenne

2 Year Old Rose Bush
with esch $18 Grocery

FREE

Order.

Lais Of Free Parking Space




