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to the badgered
keep the
sppealing.

will be )
has these check-points:

It can be made far ahead of
serving time, thus taking a load

‘Here's a new recipe to add 1o
dessert recipe collestion,
homemaker

to notice that it/

Honey and Rice Combine
For Varied Dessert Dishes

Americans are famous as a
people. 1t is up

homemaker to
ndn.eﬂnmumd

off the rush dinner hours.

ber of you are

good

good dessert.
|Rice and Honey Freeze

rice
% cup honey

nuts
1 pint whipping cream

Method: Mix together

Delicious Corserve
From Dried Fruits

1f your cupboard looks bare by the warm rice. Sprinkle half |

of good jams and conserves

now ls the time to #1111 it with a
variety of deliclous homemade
ones, Make them with canned
and dried fruils which are al-
‘ways available, One of the best
we know ls this easy recipe for
“Apricot Pineapple Conserve."

Tangy dried apricots are com-

bined with canned pineapple,

honey, sugar and crunchy chop-

ped nuts.

Apricot Pineapple " Conserve
4 cups dried apricots

1 No. 2'¢an crushed pineap-
ple
4 cups water

Rinse apricots, drain and put
through food chopper, using fine
knife. Combine with pineapple,
water, honey and sugar. Boll
about 20 minutes or until of de-
sired consistency, stirring con-
tinuously to prevent scorching.
Add chopped nuls last 5§ min-
utes' cooking. Pour inlo glasses
and seal with L

Makes about 12 (8-cunce)

———

2% cups slightly warm cooked |

|
.
% cup chopped filberts or wal—] chocolate
|
|

1 cup chocolate cake or cookie
crumbs
the

cream and fold into the rice,
honey and nut mixture. The
cream will be partially melted

+|of the chocolate erumbs over the

Pour the rice and whippedi
cream mixture into the two,
trays. Sprinkle the rest of the|
chocolate crumbs over the top.
Freeze until firm. If dessert is
|kept for several days, remove
trays from freezing compart-
ment and place in coldest part
of the refrigerator several hours |
before the dessert Is served I a
softer texture Is desired.

rice, honey and nuts. Whip me!cnld waler stiffens and cracks.
{Pour over the popped corn. Stir

bottoms of two fce cube trays.|

lPﬁom Clusters

is a treat thal is easy to
make. It is “Chocolate Coated
Corn Clusters.” Sounds sim~-
and it is simple. Hardly
at all to making it —
‘out It is = really different con-
The recipe is easily divided or|fection with all tke flavor of
multiplied to suit the exact num-|rich chocolate candy plus the
persons ll"lnl-|uuuhr goodness of crisp pop

| Honey and rice muke surpris- | corn.
ingly companions. Rice |
gives the body, honey gives the
sweelness so essential to every

Pop
ple —
nothing

chuolllh Coated Pop Corn
Clusters
1 cup sugar
15 cup waler
| % cup corn syrup
3 tablespoons butler or mar-
garine
3 (1 oz.) cakes unswestened

4 quarts popped pop corn

Combine sugar, water and
corn syrup. Cook for 5 minutes;
{add butter and chocolate. Cook
juntil a small portion tested ln

until mixture is well distributed
and turns sugary.
- —

Brochettes Prove

Easy, Quick to Make
These are good for the buffet
or open house party.
Ham-Pineapple Brocheties
Makes 8 servings,
1 12.ounce can chopped ham,
or left-over baked ham
1 14-ounce can pineapple
chunks
1 T-ounce can mushroom caps

Rice and Apricot
Honey Pudding

18 apricot halves

3 egps

3 cups cooked rice

or margarine
2 tablespoons lemon jujce
1 tablespoon grated lemon
rind
25 cup honey
% ecup milk
Nutmeg

in their own bicycle shop to|pudding warm.

power their first airplane,

351 State St.

midget markets
IT'S WORTH WHILE

To shop the "Midgets’. Stop in and teke ady ntage of
Oregon’s Greotest Meat Values. g

Pork Roast ..
Pork Steaks

1128 Center

.37
» 39’

This recipe makes 10 servings.

2 (ablespoons melted butler

Method: Mash apricots with a
fork or put through a sieve. Pour
pulp into a greased baking dish,
Beat the eggs until frothy. Add
the rice, butter or margarine,
lemon juice, lemon rind, honey
and milk. Pour the rice mix-
lurJn over the tlhmtl- Sprinkle’
nutmeg over the top. Set the

Because no satisfaclory en- paking dish in a shallow pan %
gine could be bought, the|full of hot water, Bake in a 350
Wright brothers had one built|F, oven for 1 hour. Serve the

This recipe makes 8 RWI.I'I!I.

Center Chops
Wieners e
Polish Rings
Mince Ham ;. . 4%’

Ib. 65¢
» 49
Ib. 45'

More of those DELICIOUS
hit last week.

desired.

From YOUNG STEER BEEF.
house cuts. Well trimmed, Tender. Any thickness

I-Bone Steaks .. 69’

T-BONES thot made such @
Porter-

Pure Lard

chon Squares 'y’ 29°
Sllced Bac. Belle

Beef Cubes ... » 99

b 3O
Ib. lo‘

A WIDE VARI
FRESH CURED
FISH.

The many compliments we
heppy.

CAPITOL FISH CENTER

In Our Center 5t. Location

ETY OF OCEAN
AND SMOKED

have received, makes us very

Capitol Bologna
...3, D.E C?grk. 702

Leslie,
wm_.i.l;t, 42 1b5. 5 oz.

il i - B

weighed 42 Ibs. 9 oz. Win-

tric. Downtown,
2 et ielisch, 3740 Garden Road.

No. Church, Art Mayer,
Mrs. Geo. Nelson,

3 tablespoons melied mar-
garine or butter

Cut ham In Y-inch slices. Cut
each slice into 1-inch squares.
Drain pineapple and mushrooms.
On large metal skewers “string"”
2 cube of ham then a chunk of
pineapple. Alternate ham and
pineapple until there are 4 pleces
of ham and 3 of pineapple on
each skewer. Then slip 2 or 3
mushroom caps on end of each
skewer. Brush all over with
melted margarine or butter, Lay
skewers across shallow pan and
broil under moderate heat until
lightly browned. Turn skewers
to brown under side of meat.
Serve hot, with creamed onions

Canned Salmon Used
{In This Tossed Salad

Budget watchers will like this
salmon salad for which the
liquid drained from the can of
salmon becomes one of the in-
gredients of the dressing,
Toased Salmon Salad
1 pound can salmon
1 cup celery, diced
1 tablespoon graled onion
2 cups shredded lettuce
2 eggs, hard-cooked
2 medium tomatoes
Dressing:

Liquid from can of salmon|
14 cup red chili sauce
2 tablespoons salad oil
1 tablespoon vinegar
Y teaspoon salt
1% teaspoon paprika
13 teaspoon sugar, optional i
Drain the salmon, reserving
the liquid for the dressing
Break the salmon meat into
small pieces. Combine with
celery, grated onion, shredded
lettuce and chopped egg. Pour
the ingredients for the dressing
Into & fruit jar and shike vigor-
ougly. When ready to serve,
pour dressing over salad and
toss lightly. Garnish with slices

and French bread or hard rolls.

of tomatoes, Will serve 4 to 6.

A ear Saled for

St. Patrick’s Meal

Here's a pear salad to honor
St. Patrick and the Irish when
that celebration day arrives on
March 17. It's made of mint-
flavored, green tinted canned
pear halves served in a long
time favorite way—with cottage
cheese. There'll be no mistaking

that this pear salad is in honor
of St. Patrick.

With a can of chilled pears in
the refrigerator you have the
makings of many salads and
simple desserts that can be made
notice,
Canned pears used occasionally
as & breskfast fruil are refresh-
ing. They're wonderful with
cookles or crackers and cheese
dessert. Canned
pears are nutritious snacktime

ready al a moment's

for a quick

Date Filled Cookies

1% cups chopped dales

Y2 cup sugar
tablespoons waler
tablespoons orange juice

tablespoon grated orange
rind

e

1 cup shortening

1 cup brown sugar

cups sifted flour

2 teaspoons baking powder
teaspoon salt '
cup water

teaspoon vanilla

2 cupe whole wheat flakes

Combine dales, sugar, waler,
orange julce and grated orange
rind; eook until soft paste s
formed. Cool.

Blend shortening and sugar
thoroughly. Sift flour, baking
powder and salt together and add
alternately with water and fla-
voring to shortening mixture.
Stir in whole wheat flakes,
Ghill. Roll dough to about %%
inch in thickness. Cut with
floured cookle cutter; spread
one round with filling and put a
second round on top, pressing
edges together. Bake on greased
baking sheet in moderately hot
over (423 deg. F.) about 12
minutes.

Yield: 36 cookies (2'% inches

ST T A §
Muffins With Beans

There is no law that says
baked beans musi always be ac-
companied by brown bread. As
a variation to that theme, try
hot bran flake muffins.

Quiek Bran Flakes huffins

1 eup bran flakes

% cup milk

1 cup sifte { flour
3% teaspoons baking powder

12 teaspoon salt

% cup sugar or molasses

1 egn

2 tablespoona soft shortening

Combine bran flakes and
milk in mixing bowl. Sift to-
gether flour, baking powder and
salt; add to bran flakes and milk
with sugar, egg and shortening.
Stir only until combined. Fill
greased muffin pans %2 full,
Bake In moderately hot oven
(400 degrees F.) about 25 min-
utes.

Yield: p medium-size muffins.

Unusual Flavor for

This Salad Offering -

This unusually flavorful salad
which makes a main luncheon or
supper course, comés to us from
Mexico and we plan to keep it
and use it often.

Bread Cubes Go Into
South of Border Salad

1 clove garlic
cups soft bread cubes
cup salad oil
cup diced celery
pimiento, cut in strips
cup diced, cooked polatoes
eun each, coarsely grated

onion and carrots

2 tablespoons minced green

pepper

1 teaspoon salt

1 teaspoon chili powder

2 tablespoons vinegar

1 cup diced corned beef

Gresns p

Savie garlic and bread cubes
in 1 tablespoon of the oil until
bread Is brown on all sides, Re-
move garlic. Combine all re-
maining ingredients except
greens with bread in a salad
bowl. Toss. Serve on lettuce

W o

or other greens. Six servings.

in diameter).

The predecessor of Uncle Sam
as the symbolical representa-!
tive of the Amedican was
Brother Jonathan, doting from
the Revolution. The term Uncle
Sam is said to have originated

too, they won't spoil the

meal.
Emerald Pear Salad
8 canned pear halves
1 pint cottage checse
Endive or lettuce
Mayonnaise or salad
dressing
1 teaspoon mint flavoring
Few drops of green
coloring
Hear pear syrup to boiling.
Remove from heat, Add flavor-
ing and coloring until desired
shade of green is reached. Add
pear halves and let stand until
Oavored and colored. For each
serving place one-third cup col-
lage cheese on endive or lettuce.

Serves 6.

Nucoa is the one fo buy=

NUCOA IS
ALL

NUTRITION

yellow margarine with
food value in every single ingredient! |

l Everything in today's Nucoa is good for you! No

benzoate preservative, no synthetic flavor! Even

1 Nueoa's sunny color comes from Nature, from golden
sarotene, rich in vitamin A. Delicious, fresh-tasting

o the first

Real Mayonnaise. Next

f Nucon margarine is made by the makers of Best Foods®
time you buy, buy NUCOA!

FIRST IN QUALITY

All Nutition] ALl Noturol Flovor!  Alamys Thefy! |

children's appelite for lhe next|

Cover with minted pear hau.i
cut side down and serve with
mayonnaise or salad dressing.|

during the War of 1812,

ns rarim
EN MAXWELL

v L]

Husbands! Wives!
want new pep and vim?

AL all dreg siares sverywhere — in Balem,

st Fred Merer's and r-m_ul_

Adiai Upens

becued heon {, terd, salt, Ta-

Barbecued Lunc Y g liguid drsined trom

Meat With Corn Good |corn; simmer 5 minutes. Cut

Here's a good luncheon dish,|luncheon mest into 8 slices; sdd

or a hot dish for supper. |to barbecue sauce with eorn and

Barbecued Luncheon [simmer 10 minutes. Yield: 4
with Corn servings.

meat
Melt butter; add onion and

green
der, but not brown, Stir in fo-
mato sauce, vinegar, brown sug-

3 tablespoons butter or mar-|, ., oret g

Plentiful, golden, nutritious
carrots fixed like this will add
color and Interest to any dinner
menu. Cook 12 whole carrots

1 tatlespoon vine,
blespoons in boiling salted waler, cover-
: :, leaf sl ed, until just tender. Dip in %

cup salad oil, melted butter or
margarine; then In 1% cups
finely crushed corn flakes to
which salt and pepper have
been added. Arrange in pan and
broil until cornflakes are toast-
ed, basting twice with remaine
ing oil, for about 3 minutes.
Do not turn, Remove to serving
dish with pancake lurner or
spatula. Four servings.

1 teaspoon dry mustard

1 teaspoon salt

34 teaspoon Tabasco |

1 l-pound can whole kernel
corn

1 12-ounce can luncheon

pepper and cook until ten-

|
|

erve MISSION ror

. .inn Maco

58191 "eravor fo Lenten

real 11OV > serve them
1 You can many,

Write For Mission’s Dandy

FREE RECIPE BOOKI

Authentic Italian faveorites and
different, unusual, new recipes
are included in this collectionl
For aFree copy—write to Mission
Macaronl, Seattle 4, Wash.
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B Torice mepariments e fMIC Frigray

in: ‘lbt yrdon
ll:;:s "% GIANT ' :‘EE
wett s . el
. FOOD SALEY MaEs
_ *day,
L v ".a
| |; {Fruits and Vegelables| Good Grocery Buys |"* ﬁ.dOA?TM o
‘, | {Rome Beauty Appls | ipions Ton Bogs  ............ S3c|  SOVIAAS -
t:g :_ 3 1. 29¢ liplﬁll'l Tea % Ib. ‘5“ o ¢ s -_l-'l;l,
= | Newlon Apples |1ipion's Noodle Soup ........ 3. 38 65 b, ] e
| ’ 2...25¢  |Liplon's Veg. Noodle Soup 3, 38c| el Trimmed L
R | Large Avocados | Del Monte Fruil Cockail sy, 2 1o 65| Frewh Dresed EveryDay |
Rl 20w 25¢ Dol Monte Galsup ... 2,,, 35| _Colored
oy ) Hothouse Rhubarb | Stewed Tomatoes %2!anis . 2 .. 43¢ FRYERS
mee | w19¢ | Schmuber's Grape Jam o, . ... 3% 65
":;; kl'lif:oro :I;! o IGIOIS Maﬁ"ﬂ"ﬂ?un&ﬂ'&ﬁ fan R "lb. t“l:
up‘b lunaﬂ::o;uuhu:lﬂ.t s‘w w mm ol i 2 The. "c Y.8. Gude & ::{:‘:y
| TOTATORS |iih bl . . 2.t SHORT RIBS | -:.
| 10:69¢ | Gilnettor White Tuna 2,75 OF BEEF | s
S L 12 cans $4.29 24 cans $8.29 Lean, Tender
‘ E Hmblﬂl" Time Saladettes The New Veg. Salad. .. zuu 45 49‘ 7o
fer| s b o........ 1 | Db |
plat- Simonize Teki enter Cut Pork
[, [ e 000 P00, L 2| SHOULDER § .5
o' | Morsend appionces |Lumberjack Syrup s, ........... 33¢ wyos
s Reddi Wi s ROAST ).
| b Chinese Foods ?»:::..rw...'.ac'.;.m““"' ¢ s
] ,"'E BEEF CHOP  %{ 00 Durkee's Margarine ... 2.. 55¢ 45 Ib. ie be
E:E-‘L MEN, san eant 21,09 Lee h“":li““ Orchid or White) 4 cons 35¢ pik St e Jek Pt
tiom |« ’ iz ' o o Extre W N——" al
F2: Damrmcron uc Kot sonry ki ... 38| SRR | 55
1 °"|? Fatx Liverst servinge’. | Woodbury Hand Soap ........ 4., 29¢ BACON e
Inl |° PLANTER'S sp" BID. AR . sverenenrenrnaveninen ,3‘ ¢ ‘.ir:‘l‘:I
i - Salted Nufs  [Darilac Dry Milk . ........... 2 .. 6% 69 Ib. F i
Cocklail Peanu
dsen-|J { T-or. t.. 356 l
e Bt 59 MODEL FOOD MARKET by
Wl ) T ........ 39¢ 275 N. Migh (Next to City Mell) Phone 3-4111 g
il . Armenas 69¢ 30-Day Accounts — The Store of Friendly Service o
;!rlll::ii O e mm et - "
:::I:|m P 3L :L-'E' I L |::m L gt h‘gim&ﬁxﬁmﬁ —

tiews and private asudiences wa
slied. | stated

& not|party L

The Orego

—

iment he would walt and see
senalor said  'What happens.

the wregkage in which meo
Ivictims were believed trapped.

. et =™ W




