Uress Up the
Wlth Tuhp-R

Glve your ham & besutiful
tulip-red glaze this Easter Sun-
day. Bpoon the bright red glaze
over & whole ham, a half ham,
a thick ham slice and let it
bubble the last half-hour be-
fore serving.

If the ham is pre-cooked, re-
member the glaze needs only to
be heated. So a half-hour before

Souffles

aster Ham
ed Glaze

Ly || time.

taking the ham from the oven,
spoon this ruby red topping
over for a good heating.
There are several wonderful
cranberry toppings fo spoon

over the Easter ham. Here's one

that we know you'll like. . . .

Tullp-Time Cranberry Glaze

(for 8 to 10 pound ham)
1 smoked ham (8 to 10 lbs.)
2 dozen long-stemmed cloves
1 pound ean jellied cranber-
Iy sauce
1% cup brown sugar
Bake ham according to man-

|| are a few pointers on buying

I kinds of ham on the market.

|| eating must

| |[somewhat less cooking time.

| cooked may be served without
| |further

Pointers Given on
Buying Easter Hams

Ham s first cholea witl
many families for Easter din-
per, If you're planning a tra-
ditlonal dinner for Easter, here

Easy Lemon
Meringue
Pie Liked

Easy Lemon Meringue Pie I
preparad by a new quick and
foolproof method. No more
lumpy or too thin filling when
made this way. Making the
meringue with a litile fllling
folded in for flavor also gives
it a delicious soft smooth tex-
ture that is distinetive.

Easy Lemon Meringus Ple

Sift flour before measuring.
Use level measurements for all
ingredients.

In a small bowl, blend with
a rolary beater until smoothe—

% cup sugar

4 cup cornsiarch

% teaspoon sall

2 egg yolks, unbeaten

% cup stralned lemon julce

1 teaspoon graled lemon rind

In a medium-size saucepan
bring to a boll—

and cooking ham.
There are several different

It's lmportant to know which
type you're buying so that you
can accuralely figure cooking

Hams marked cook-before-
be completely
cooked before serving.

Ready-to-eat hams require

Hams marked cooked or fully

cooking or simply
heated (10 minutes per pound.)
Uncooked hams (cook-be-
fore-eating type) require 18 to
20 minutes per pound, hald
hams 22 to 25 minutes per
pound, Use a 328 F. oven for

]
|
|

|

Cheese Cake Topping

Next time you make a chease
cake give it this beautiful top-
ping. Arrange well-dralned
canned cling peach alices over
the entire top of the cake.
Soften 1 teaspoon plain gelatin
in % cup syrup from peaches
andidissolve by setting over a
pan of hot water. Chill until

thickened. Spread
onwr the peaches and chill until
rm.

Oven-Beef Stew
Easy, Flavorful .

Oven cooked meals save fuel,
dishwashing and fuss. Next
time you make a meat stew,
try cooking it in the oven. The
last hour of baking, pop In
with it an oven-made dessert,
such as sn apple betty.

Oven - Basf Btew
1 pound beef stew meat
Salt, pepper, flour

3 tablespoons lard

2 medium onlons, ehopped
18 cups waler

1 ean d d lomato soup

Peel off top paper, then pick
up pastry and bottom paper by
one edge (they will cling to-
gether), Place, paper-aide up,
over & §-inch’ ple pan. en
loosen pastry at edges and
carefully peel off paper. Ease
pastry snugly iInto place, Bulld
up a fluted edge and prick bot-
tom and side thoroughly with
table fork, Bake on lower
rack in a preheated very hot
oven 475 F., for 8-10 minutes,
or until golden brown.

1 small bay leaf

8 whole cloves

1 stalic celery, sliced

4 carrols, sliced

3 medium potatoes, cut in
eighths

1 cup eanned peas (8-or

- can)

Cut meat into l-inch cubes;

sprinkle with salt and pepper

and roll in flour, Melt lard in

a skillet and In it brown meat

thoroughly, Transfer meat to &

2 quart casserole, Lightly

IRY), (ATCL |}

brown onlon in fat; add to|1% hours. Add vegetables,
meat, Heat water with tomato (sprinkls with salt and pepper,
mpndmommt.mmmmu with meat. Cover
seasonings and celery. Cover|and continue baking for 45
and bake in & 328 ¥, oven for [minutes, 4 servings,

<
"F11 thet shaker with Morton, friend-
WHEN IT RAINS ITY POURS"

sod:udanlun

any kind of ham. 1% cups water
s ——————w— | % CUP sugar

5 3 tablespoons butier or mar-
Tomato-Dill Noodles garine . |

Slowly atir egg yolk mixture
into the boiling liquid. Bring
aghin to a boil and cook 2 or 3
minutes longer, stirring con-
stantly, until mixture Is thick-
ened and smooth, Remove from |
heat and measure out % cup/
fllling to be used for meringue. |

For Low Salt Diet

If you're on a restricted low
salt diet we can sympathize
with you and appreciate your
cooking problem. We admit
that noodles cooked without
salt are flat and tasteless but

Ebner's

FOOD VALUES

here's & way of cooking them

without salt that gives them

plenty of flavor, We cooked

them in half unsalted canned

tomato julce and water, and

added accents of dill seed and

black pepper. The tomato

julce gives them a preity color

{oo.

Tomato-Dill Noodles

1% cups unsalted canned fo-

mato julce

1% cups water

% teaspoon dill seed
Generous dash black pep-
per

ufacturer's directions. One-half
hour before end of baking time,
remove from oven. Score fat
with sharp knlle, stud with
cloves, return to baking pan,
Few things Insplre more|(Fat that has collected on bot-
Ohs and Ahs than a souflle(ton of pan should be poured
when brought 1o the table, So/|off).
use some of Spring's egg boun-| Crush cranberry sauce with
ty like this. Many do not make | fork. Combine with brown sug-
souffles because they are afraid | ar. Spoon over ham, Bake 1
they own't stand up well. Well, | hour longer, basting occasional-
H Just follow these directions and |1y,
Your souffles will have only| " Note: Use half of the recipe
pralse. We glve you a basic|anove to glaze a half ham or
cheese recipe with varlations 10| g ek ham siice!
Iast you & month or so without Serve Bpringtime Cranberry

Pour remaining filling into —|
& baked 9-inch ple shell. |
Let stand until filling is cool.
Just before serving spoon
Lemon Meringue in mounds
around edge of pie. Place un-
der broiler untll meringue is a
golden brown, about 1 minute.
Watch carefully so it does not'
burn. It is best to serve this
ple within en hour as this|
type of meringue may “water"
slightly upon long standing. &
servings,

Lemon Meringue

Beat to a moderately stift

Bring Ohs

" %2 Just look af these Savings in Every Depariment . . .
And Ahs urnoreyavas

More for your money always!

25‘ COLPON ""5 'J; |
THIS SPECIAL 2 LB

BORDENS

e

Fepeating. Salads with either turkey or|l', cups noodles meringue— H
A m(.‘hem Sg:tma Yam at Eastec-time, Mike ooe du(i‘om:‘tne tdnma!o juice.dw;le: 2 egg whites, beaten until Mnyonnulse
sy oichitateind of these salads for your Easter| ¢ %, Fre An€ BEOPRE BrC nd i stif with !
dinner. ., , . 4 cup sugar H
4 tablespoons flour cook slowly 10 to 15 minutes,|  Few grains of salt c l H
1 eup milk 5p lﬂ ::1‘!:;: Cr:::le:::rg;ltdtl or uniil noodles are tender. Cue!uﬁ]ry {old usfthe e er y eﬂl"l's ¢ |
3 pound sharp cheese, e RO cerves 2 or 3 j
chopped tine \ » 5&5 cup cuole lemon ﬂl;ir:g' al'
% cup cold water e aaetessn | | SPOON meringue aroun e 9 |
%‘ :“" ”:a.:“lt:d 1 pound can whole or jellled of cooled pie. SNOBOY................ l C
3 teaspoon dry mustard cranberry sauce Cdbbdﬂe and Pastry I DOG FOOD b
3 teaspoon pepper 1 cup crushed pineapple |Cragm Cheese hn?vtlir— together in a mixing Rome Beauty Please Brand

(drained) California PITYED

RIPE OLIVES

Melt butter, add flour, blend
well and cook over low heat| ¥ teaspoon peppermint ex-
until bubbly, Add cold milk all tract
at onoe and coock stirring con-| If jellied cranbarry sauce is
stantly until thickened through- | used, erush with a fork. Place
out, Add cheese to white sauce | gelatine in ¢ d curn. Add
and stir until melted and well | cold waler and let stand 2 min-
blended, utes. Place l:uatard cup in pan

Add musiard, pepper and|of bolling water until gelatine
sauce to yolks beating constant- | dissolves. Add to cranberry
ly. Add saltl to egg whites and |sauce and mix well, Stir crush-
beat untll shiny and whites|ed pineapple and peppermint
leave peaks that fold over when | extract into cranberry gelatine
beater Is withdrawn. Pour yolk | mixture. Spoon into individual
eheese mixture gradually over | salad molds and chill in refrig-
:Ifn‘ whites, folding at the same | erator untll firm. Makes & salad

molds.

Panr Into an ungreased 1% | Cranberry Waldorf Salad
quart casserole. Circle mixture| 1 pound can jellied eranber-

1% cups sifted enriched flour |
1 teaspoon salt |
Mensure In same cup and
add all at once—

5% cup (% cup plus 2 table.

spoons) salad oil

3 tablespoons cold milk

Stir with fork until pastry
clings together. Press into a
a ball, flatten alightly and
place between 2 sheets of wax-
ed paper (12-inch squares).
Roll out gently until pastry
circle reaches edges of paper.

Onece you've ftrled this, we
think you will fix it often,
Cook 3 cups shredded cabbage
(uncovered) In % inch boil-
Ing salted water until erispy-
tender, about 5 fo 7 minutes.
Stir in one 3-ounce package of
cream cheese until cheese is
melted, Add dash of pepper
and % teaspoon celery seed.
Berve hot. Makes four serv-
Inss.

APPlES o

Smoothie Deschutes

19:

2 cans 29c
Ballard Biscuits ......2 "= 27¢

¢
14 o1. lube 25
Coupon for Plastic Easter Bunny Inside

POTATOES
Tomaloes T

S

with a spoon about 1 inch from ry sauce, crushed
slde of cassercle and about 1| 1 envelope unflavored gela- SUNKIST Ch m e 2 79
inch deep. Set in pan of hot , tne 3 : eesem PRI C §
slow h espoons cold water mo
325 degrees, until , dell-
e erece, untl putty Jell*| 2 tablespoons lemon juice ORANGES Beel's Whole ..., 3 u33c _-
seried In center comes "out " i ﬂ':.ﬁ:{: apple, diced Mad. alte 29 i ] ' Stoinfald's B
ean, Takes an hour to 1% 4 Gip diced cel ! d s k 9
ery Do 0ol ..c......iiiiiiiiiann,
by m dond ot And ot 3 0 e s A JRERINGY., I I
: rush cranberry sauce with a T 2 43
rggl';:""uhtlonl fnr:t Sollten gelaline in cold omu'oes klilﬂlklb’ztn: """ for F
waler; place cup with gelatine i
tufammeméﬁ{':;:};::"sﬂ: in pan of bolling waler and MEATS . pOU LTRY Tomuto Ju‘ce ““ﬂ 23c
1 cup finely chopped cooked g:;rt ulml“ “l:”:}"’:d“ d"“g:‘d- Pater Pan Pink i e -
nto er cranber:
e 00 e moon IO | ot sty AAd Jeon MO e sulmo il 29c

onion into yolks before com-
bining with hot sauce, Inereage |Juice and ginger ale and mix!
seasonings as necded with salt| WL Chill in refrigerator until
and add grated rind of 1 lemon | Mmixture begins to congeal, Fold
and 1 tablespoon lemon julee|in apple, celery, and nut meals,
with tuna or salmon. Sérve|Turn into six individual molds

bonnlun ]
16 oL. .

Chili Con Carne ' 95¢ s
Teﬂ %Plkohh ....... S S 2'3

STEER BEEF

DIRECT FROM IOWA

Bisin o U Grvey oc mud | and il ntl s Unesed POT ROASTS ... 5. 69€ | Oid'South Fresh Frosen

B 1 e | Round or T-Bone ., 89¢ Orange Juice ... 2 w29c
sy e sog 1 ihisgom RIB STEAKS .., 65c Peas ‘v LW 39
S cu e heshis love for your BOILING BEEF ,, 29¢ whime stan

Cheese, parsiey or tomato sauce
15 & good accompaniment.

Ty ROYLS New Kind of Puddin
%4 Dortt. Have to Cook!

U/

29

low
CALORyE
forfn

TIIIIII BSOS oo,

TASTI- DIET

NOW FEATURED IN OUR

DIETETIC FOOD DEPT.

SWEET in taste...
LOW in calories
SEE OUR

LARGE SELECTIQN OF
THIS NEW LOW CALORIE
FOOD

coffee cooled 7

SPARE RIBS

Hormel's

b, 493
DAISY ROLLS ... u79¢

Cascade, Sweet Cure, Sliced

JOWL BACON - 19¢
(BDOI'IS "1, 09

FRYERS
*1.49 - *1.98

) Pint 99C
(RABS Lb3’C
SNAPPER

BN DARK ‘N’ MARKET

1. 05¢
MEAT = BAKERY * VEGETABLES » LOCKERS

SALMON ... .. 79¢
2025 Warke! SL 2l Park lruu_ Lets O Free Parking Space

Each

OYSTERS

Instant Pudding

" Hemegemz

L=

SALMON ..

Smoked
w. 19¢




