. : 2 medium onions) , low hest 1% hours., Serve im-
outter up rtichokes Always | ) B B8 Srtienone.| opaghetti SQUCe | 3 iabiepoons siad sr slive|mediately or sfore In rebiger. -
Vegetable Favorite Cover and cook until Jeaf can Is Simple oll © " [ator and rehest the next day.
Cakes for-Easter | e o ke, |be vued sssty tiom siem. mec| 1NQT [S Simple " | 2 beeted ctoves gasiie,
Light ax a feather, lemon or|remember that size has litlle to|move earefully; drain; eut off| Most spaghetii sauce mﬁl’r 1 crushed o o o
chocolate filled, with sugared|do with quality or flavor but|stub.- * seem to call for an ;:mnn h. 1 “‘_m_ m‘ vy
% |wings, these butterfly cup-|those with uniformly green| Place upright on plale.fless lmou.:.it du pmedlmt' M pound finely groun
cakes literally will fly away|color, compact globes and|Serve with hot melled buiter Maybe lh’aynbll‘h:“ uy, | 1 ""‘:“’“ Sy fomatons y
when you serve them to the|tightly adhering leaves arejor margarine, lemon butter, but here's onum oLy ’mllvu‘ 71 '3 can condensed tomato soup
family. Dainty and suggestive [most desirable, Plan one per|tart French dmhmnnw- something !90‘: Slie ‘everyday 1% einnamen
J of spring, they are just right unless size is large, in|onnaise to which has |few ingredien _ 1 ot
! io serve for an Easier dinner|which event, halve after cook- been added generously, Never|seasonings. % teaspoon
r g or luncheon. ing, pour sauce aver d.l:l:%eh!.::: t's a wuudcrl;l"mlgﬂ :I 1% mm"‘;‘m
- ate - |entertaining a L]
BUTTERFLY CUPCAKES g gy o gl “petal” dipping. |Serve it buffet atyle with a| Brown cnlonsin salad oll or

ing, Cut off 1 inch of top with

(Makes 12:1arge or 18 medl- : W to the fuzxy pot of freshly cooked spa- o
, oy i Yol s oW 72 s b ey o T S 02 S, o
}_ ; ::;l.‘ Aty * |Cook 20 to 45 minutes depen-|same with knife and kfuriws:: l'::oqd..‘lurl::l:.uhd. sdding m':“ b ioycvir Fucon't
Poa dent on size, Drop into boiling|artichoke heart into pagh ipe.) Add remaining ingredi-|R

2 cups beet or cane sugar
2 teaspoons vanilla

1 cup milk

Vi 2 tablespoons butter or

il B T : mrm'

2 cups sifted flour

salted water, Season by adding |pieces, dip In sauce and eal
gl with obvious enjoyment,

ents. Cover and simmer over

e L ra—

clove of garlic, thick alice of

Chocolate it Thritty to 3 ot Wking Tevéle
ANd Coconut|sme sememan. e/t it contins mik o

but In : heat to
days gre finding it's both thrif- bnn?nr, pom’:;gmlnlo BSUgar
ty and handy to buy large cuts |mixture, Mix and aift flour
of meat and divide them into|eand baking powder: be.'athhili
smaller culs to freeze for later :ﬁ} ‘tl?k':dmmwﬂf::’ov:n,
menls. ' With beef supplies on 350 degrees F., 20 to 25 min-
the Increase, you'll find It's a[utes. Cool; remove from pans
double economy to purchase a|to wire cake rack. When cold,
large round-borie beef pot|slice off top and scoop out a

very Mlfttle of lower half. Fill
roast. Cut it into three pleces— |, L " 010 with chocalate or

the center plece with the bone lemon filling. Cut top slices

in for pot roast, ene end for|in half; dust heavily with con-

stew meat and the remaining |fectioners’ sugar; set upright

piece for Bwiss steak or for|on filling to resemble butter-
a1 fly wings.

grinding,

. - L

Tops in Pie

Acco! to the jingle,
there was a time when a girl's
qualifications for homemak-
ing had something to do with
her ability to bake a good ple,
Today Bllly Boy would have
a difficult time Indeed deter-
mining either his sweetheart's
skill or her devotion to the
kitchen by what she can offer
in » ple plate! The delicious-
ly simple Coconut Chocolate
Ple Crust s a brand new case
in point,

The new recipe is as bungle-

proof as it is beautiful to see
and to eat, You merely com-
bine shredded coconut and
unsweetened chocolate with
butter, milk and sugar, press
the mixture into a pie pan and
pop it—not into the oven—
but into the refrigerator. Take
your choice of any chilled
pudding-type or chiffon fill-
ing. There are any number
of prepared mixes to do the

ing one beef dinner immediste-
ly. The other two ecuils go
into the freezer,

When freezing meat, remem-
ber these Impotrant rules: 1.
Wrap meat tightly in special
freczer paper, meiking sure to
exclude as much air as possi-
ble. 2. Seal well with freez-
er tape or tie tightly, 3. Store
8t zero degrees for no 1

“You'll probably be prepar- CHOCOLATE FILLING

salt. Secald milk; add. Cook
over hot water 15 minutes, stir-

4 tablespoons flour

¥ cup beet or cane sugar
Few grains salt

1 cup milk

1 square (1 or) unsweelen-
ed chocolate, meltad

1 egg bealen

Y% teaspoon vanilla L

Combine flour, sugar and

than periods recommended vby

ring ¢
then occasionally., Add melted

tantly until thick,

job or make it easier.
Or you may choose to fill
this new erust with ice cream,

authorities. (For beef, it's 8 to

10 months.)
———

chocolate; blend, Add a little| _
hot mixture to egg; return to
double boiler, Cook 3 mlnutes,

a particularly delicious com-

plement to its flavor and and

erunch, Nice idea in this case

might be to top the ice eream

#illing, sundae-fashion, with a

rickle of dark, rich ehocolate

sauce,

CHOCOLATE

COCONUT CRUST

2 squares unsweetened

choolate

3 tablespoons butler

2 tablespoons hot milk or
water

% cup sifled eonfectioners’

sugar
1% eups shredded coconut,
cut, toasted or plain
Melt chocolate and butter
in top of double boiler, stir-
ring untll blended. Combine
milk and sugar. Add to choe-
olate mixture, stirring ‘well.
Add ecoconut and mix well.
Spread on bottom and sides of
greased 9-Inch ple pan. Chill
untll firm. To serve, fill crust
with lce ‘eream, pudding or
ehiffon-type ple #illing,
CHOCOLATE
BUNDAE BAUCE
2% equares unsweetaned
choeolate

Scalloped Cauliflower

Cook e¢nuliflowerets from a
3 pound cauliflower in 1 inch
of bolling salted water about
8 minutes or until tender.
Place in butlered baking dish.
Top with mixture of 1 cup fine

or milk to moisten and 1 beat-
per end a dash of nutmeg,

Brown quickly in 375 degree
oven,

before serving,
wauce.

cool. Add vanilla,
LEMON FILLING

bread crumbs, 2 tablespoons|TU8Ar. Strain lemon juice, add

1 with water. Cook over low
melted butter, enough cream heat, stirring constantly, until

en egg. Season with salt, pep- thickened, Cool slightly before

cook it at just below the boil-

A ing
Chocolaté Coconut Crust just just below the surface, b1t they

Makea 1 cup |will not form and break un the
surface, Y

1 egg

% cup beet or eane sugar

1 lemon, julce

1 tablespoon eold water
Beat egg until light, Add

ding,
When you simmer food you
point; bubbles will appear

HOPPY'S and AMERICA’S
FAVORITE TUNA!
S——L )

¥ eup water
% %0 % cup beet or eane
sugar
Dash of salt
Combine e¢hocolate and
water in  small saucepan,
Bring %0 a boll and eock
pently & minutes, etirring eon.
:l;:“l!b;uA‘ddmmn?d“;::t B W G I 0D e, e, an \
| e, TUNE IN HOPALONG CASSIDY 1
ver it e (FOUT|  Monday 5:30 10 6:30 b.M., KPTY, Perthand, Channel 27 No other ho | Yes, Cloro o (and br ghten fast
_ S — killing O"ﬂdﬂ'\‘y d “' ons snowy* hite {grf ily hgu‘ﬂ‘l‘ i
1288 STATE ST SALEM, OREGON PHONE 3-6489] . white coftons :"..h m sanitary.sssafer gagete W
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RANDALLS FINE MEATS T
d Clorox gives 7°E’ = aroves stains % with Clorox! So, se Clorox 'Sil‘
ALWAYS THE BEST MEAT ‘VALUES i o o e
dorizes! In 1ous linens: hdoy! B |
“""'ln N g .““:in?r‘:lllwﬁ?"r f:llt‘:.h ‘irn: ':lgli"n::,d.inf'!; We fnmm“nu ﬂ:‘e best ur T'::‘ ﬁ;.“:t::usﬁc an very ,”‘““ ‘
wrapped for your locker FREE! U0 » Week'ssupplyl Any of eur retall cuts double s i
Eastern Oregon Hereford Eastern Oregon, Hereford fpns |
Arm Blade Rump Round and T- i
‘ ne
BEEF ROAST .. 39"| BEEF STEAK _ .. 59" s T S ioiot
T And CLOROX kills germs .
RIB STEAK SPECIAL While They Last...........o..0con. w. 49¢ " - ] :
Fresh Countey Stz s in routine cleaning!

Freahly Ground
HAMBURGER |

03

SAUSAGE

R >

PLUMP YOUNG HENS Dressed and lllrawn i

PN A 496

Front Quarter .

32%2"

BEEF FOR YOUR LOCKER — FANCY EASTERN OREGON HEREFORD

Half or Whole

361/2¢ Ib.

Hind Quarter

39V

uarter

Eono'f/f Ib.

FANCY U. 5. GRADE A GOOD LIGHT

Half or Whole

441/2|= Ib.

STEER BEEF
Hind Quarter

5].'/2'l Ib

au
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:E.ELH EART or TONGU B ks Lt 396 l L deodorizes and disinfects in routine clean-
¢ | Lean Tender ing of home germ centers such as drain-
G’Olllld ROIII'Id L Lb 59 BEEF CUBES _.Lb. 59¢ boards, sinks, wash basins, tubs and toilet

bowls, See directions on the label,

A%vanﬁ"

Bleach & Household

Clorox has dozens of uses besides launs
= dering. Most important, it removes stains,

elicas

Disinfectant

When it's CLOROX-clean...it’s SAFER for Family Health!




