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Italian Pizza
With Hot Ro

, deliclous
Pixza Ple is quick ond easy. A
zestiul tomato and cheese top-
ping bakes right on the dough.

Plzza (proncunced Poet-za)
has a natural American appeal.
It's delightful and fun eater
a8 “finger food" or ean be eat-
en with fork and knife, Serve
it anytime, for almost any oc-
casion. Cut large servings for
mealtime main dishes; smaller
servings for coffee-time sacks;
Tiny, bite-size strips made
wonderfully easy, hot canapes.

The tender, yesslicavencd
erust Is sprinkled with sharp

Easy Now
I Mix

Italian while cheese. Then
comes-the peppy, hé-man sauce
—a tempting medley of tomato
sauce, onion, tomato paste, gar-
lic salt and oregano (an herb
often used in Italian cookery.)
Top it with more white cheese,
parsley and Parmesan cheese,
You can add varlety with sliced
mushrooms, sausage, salem| or
anchovies.

The Pimxa filling iz easy, It
requires only a little cooking
and chopping. And the ingre-
dients are easily obtainable in
local grocery stares,

Hot roll mix Plzza dough
needs only one rising! Bo this
recipe fits nicely into busy day
schedules, An hour after you
open ihe Aol soll inix package,
your Plzza is In the oven. You

Spaghetti
With Shrimp
Easy Dish

Savory, hol spagheitl din-
ners are meals to remember,
If the spaghettl Is cooked ac-
cording to directions, and the
sauce iz exceptionally well-
flavored, you have a dish
worth remembering, There's
something so gay and informal
about 'a spaghett! dinner that
sveryone has a good time, For
a sauce to remember, here's
one made of shrimp—a recipe
from the Shrimp Association
of the Americas, specialists on
all kinds of shrimp cookery,
This recipe will make four
servings when included with
other main-dish foods. ¥For a
twosome, you need add only
salad, bread and beverage,
Bhrimp Bpaghetil

% teaspoon garlic salt

3% teaspoon salt

% teaspoon pepper
Pinch erushed red pepper
% teaspoon sugar
1 teaspoon oregano
% teaspoon basil
2 :ablupoonl chopped pars-
oy

% cup olive or other salad ol

2 No. 2% eans tomatocs

1 pound shrimp, fresh or
frozen

Thoroughly blend {ogether
In a frying pan first eight in-
gredients, Stir in oll and fto-
matoes and eook over low heat
until liguld fs reduced and
mixture s slightly thickened,
about 45 minutes to an hour,
(Overcooking doesn't hurt this
mixture,) Meanwhile, eclean
shrimp, About 8 minutes be-
fore serving time, and shrimp,
ceover the pan and simmer
gently. Serve over spaghetti,
eooked according to directions
on box. Makes 4 servings when
served with other main-dish
foods; or makes 2 servings
when served with a salad and
bread as a one-dish meal.

———

Supper Snack

For a Sunday super snack
there's nothing easler than an
old-fashioned “Dutch lunch*
Arrange an assortmeni of bo-

logna, liverwurst and cheese on
Have lols of
rye bread, pitkles and ripe
And for a
special addition, serve buttery-
Iarge dry limas, either hot in
n baked casserole, or as salad
marinated In a sharp French

a large plaiter.

olivea ready too.

dressing.

serve it fifleen minutes laler,
And you can count on ils being
good. There's no difficult
shaping of dough. Just pat in
into plepans, or roll it flat to
#it baking sheets,

Plzss
1 package hot roll mix
% cup minced onlon
1 tablespoon olive oll
1 can (8 ounces) tomato
sauce
1 can (6 ounces) tomate

X
i 11%
2

¥ cracker crumbs, pepper and 2

& |of meat, Roll meat around

Veal Birds
| i W AV BN et WD e
1% pounds weal cutlet, (ask
your butcher to pound
thin)

pound sliced bacon
medium onion, grated
About % package crack-
ers rolled fine (1% cups
crubs)

teaspoon pepper

cups water

tablespoon flour

% cup sour eream

Cut vesl In pleces aboul 4x3

tablespoon bacon fat; mix
well. Place sluffing in center

stuffing and fasten with tooth-
ick, Brown on all sides in hot
greased skillet, Add % cup wa-
ter; cover, Simmer about 40
minutes, or until meat is ten-
der. Remove meat, Blend flour
and remaining 1 eup water.
Gradually add to gravy in pan.
When gravy begins to boil add
sour ecream. Heat to boiling;
serve with weal birds. Serves
8 to &

e e
Here's a soup for

The Hungry Family
Hungry, growing boys and

| Avocado
Salad for
Easter Menu

This “Avocado Perfection
Salad” Is & molded salad per-
fect for springtime menus, col-
orful for Easter dinner. Make
the base with a package of
lime-flavored gelatin and when
the mixture gets syrupy fold in
one diced medium-sized avo-
cado, crushed pineapple, chop-

i|ped pickle and pimiento and

finely shredded cabbage. This
is an exira good salad to serve
now when fresh salad greens
are scarce. Avocados are at
their best this time of year,
Avocado Perfection Salad
1 package lime-flavored gel-
atin
1% cups hot water
1 teaspoon salt
1 (P-or.) ean erushed pine-
apple
1 tablespoon lemon juice
2 tablegpoons vinegar from
iweet pickles
1 medium-sized avocado
2 tablespoons chopped sweet
pickle
2 tablespoons chopped pi-
miento
1 cup finely shredded eab-
bage

girls and their fathers, toc, will
enjoy this soup made from a
can of baked beans. A good
thermos bottla packer, too!
Hearty Bean Soup
2 medium size carrota
2 tablespoons margarine
2 tablespoons chopped onlon
2 tablespoons chopped green
pepper
2 tablespoons flour
1 teaspoon salt
Dash of pepper
1 eup milk
1 can baked beans

Salad greens

Dissolve gelatin in hot wa-
fer, Blend in salt, pineapple,
lemon ju and pickle vine-
gar. Cool to consistency of un-
beaten egg white. Cut avoca-
@0 into halves, remove seed
and skin, and dice frult! Fold
avocado, pickle, pimiento and
cabbage in!s thickened geln
tin mixture. Turn into indi-
vidual molds and chill until
firm. Unmeld on erisp salad
greens to serve. Serves,8 fo 8.

Cook carrots, reserving
liquor., Melt margarine in
saucepan,
green pepper until golden
brown, Add flour and peason-
ings and mix well. Add enough
water to carrot liquor to make

saute onlon and|stirring

add gradually to flour mixture,
Heat until slightly thickened,
constantly, Add carrots
and b¢ans and heat thoroughly,
Pour hot into & vacuum bottle
for sending to school or to
work . . . or serve it to the folks

2 cups. Combine with milk and

paste
1 feaspoon salt
% temspoon oregano

% pound Italian or other
white cheese, sliced thin
or grated

% cup finely-cut parsley

Parmesan cheese,

Additional toppings:

Mushrooms: 1 eup. chapped

or sliced,

Anchovies: 12 fo 14, whole

or pleces,

Italian Sausage: 1 cup pep-

peronl, diced or sliced thin.

Salami: 1 cup, eut into thin

stripa,

Pork sausage: 1 cup, cooked.

1 package Hot Roll Mix

Prepare Hot Roll Mix as di-

rected on package. Let rise un-

til light, 30 to 80 minutes.

Saute minced onlon in olive oll

until golden brown. Add to-

mato sauce, tomato paste, ore-
gano, garlic salt and pepper.

Divide dough into four parts.

Flatten each plece and pat

into bottoms of four 9 or ll,g-

inch plepans. (Or divide dough

in half, roll out and place on
ungreased baking sheets,)

Brush with additional olive oil

or salad oll.

Arrange half of the Itallan

cheese on top of dough, Cover

with the tomato sauce, Top
with remaining eheese and ad-
ditional topping desired; see
above. Sprinkle with parsiey
and Parmesan cheese, if de-

sired. Bake immediately in hot
oven (400 deg.) 18 to 20 min-
utes;, Serve hot.
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(UBE STEAK
RIBI STEAK
SIRLOIN STEAK
ROAST
BURGER

STEW MEAT

PET FOOD 2

HORSEMEAT!

Boneless - Tender - Nutritious

at home for lunch.

Inspected

lllllllj
2 u_lst

Ib. ‘sc
w. 45¢
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b S 10¢
. 29¢

CARROTS
3. 25¢

». 29¢
Ibe. 3"

CENTER

1667 Canter 3¢,

SALEM, OREGON

FRESH EGGS DAILY ...,

Under New Manegement — John & Marlene Gaul

Dosen 0C i

St. Market

Phone 39002

PHONE 3-6489

RANDALL'S FINE MEATS -
ALWAYS THE BEST MEAT VALUES

These prices effective tll further notice, Buy with confidence! We
value for your money always.
wrapped for your locker FREE!

Plan to buy a week's supply!

fnnnnlu you the best

Any of our retall cuts double

Tele-fun
hmm+

Front Quarter

32'/2‘ Ib.

BEEF FOR YOUR LOCKER — FANCY EASTERN OREGON HEREFORD

Half or Whole

361/2¢ Ib.

Hind Quarter

39%2° n

Front Quarter

FANCY U. 5. GRADE A GOOD LIGHT

Half or Whole

401/2‘ Ib.

44%2'

STEER BEEF
Hind Quarter

511/2‘ Ib.

Eastern Oregon Hereford
Arm Blade Rump

BEEF ROAST

.39

Eastern Oregon Hereford
Round and T-Bone

BEEF STEAK .

39

RIB STEAK SPECIAL .. they 1es

Freahly Ground

HAMBURGER

“Yse

Foneoy.
avold wrong

ol

méim
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Fresh Country

.39

SAUSAG
BEEF HEART or TONGUE

Style

Exira Lean

Ground Round

Lean Tender

w99

BEEF CUBES
PLUMP YOUNG HENS prvmes vt orees

For Wedding Brunch
Making plans for a wedding
and looking for a good idea
for a wedding brunch? We sug-
gest serving chicken a la king
in a half & avo‘ado, garnish-
ed with watercress and a sple-
ed canned peach half. Looks
very preity and tastes won-
derful.
R e A gl S ]

Fruit Jewel Salad

With Cottage Cheese
Every one in the family likes
an attractive fruit and cottage
cheese salad, especially when
the fruit is canned peaches. To
make these “Crown Jewel

tage cheese with & shiny peach
half. Then cut another half
into quarters and arrange
petal fashion around the plate.
Bright bits of maraschino cher-
ries and watetcress form the
“Jewels."
Crown Jewel Salads
1 pint coltage cheese'
Salad greens
8 canned peach halves
Maraschino cherries
Watercress,

Arrange mound of cotlage
cheese on each garnished salad
plate, Top with drained peach
half, cut aide up. Quarter sec-
ond peach half and arrange
petal fashion around peach in
center. Garnish with cherries
and sprigs of watercress,

Salads” top a mound of cot-

Serves 4,

[Swift's P
Jumbo Fryers

Novel Desserts That
Use Apples Listed

Here are two novel, interest-
ing apple desserts which offer
an inviting change from the
usual ples, dumplings and yud-
dings. These require only a
minimum of preparation time.

1f you like the gourmet fla-
vor of sour cream, this makes
a deliclous topping for the
creamed apple slices but, if you

er, you can serve with
plain or whipped cream. The
brown sugar apple crumble,
served warm, may also be top-
ped with cream or whipped
cream.

Creamed Apple Dessert
4 red apples
2 tsp. clnnamon
4 thsp. sugsr

Cut unpetled red apples in.
to half Inch slices. Bpread
with sugar and einnamon and
dot with butler. Broll under
moderate heat until tender,
about 10 minutes. Top with
sour cream, plain or whipped
cream. Berves 4.

Brown Bugar Apple Crumble

@ red apples

% cup flour

% cup brown sugar

4 theps. builer or margaring

Core apples and cut into thin
slices. Arrange in baking dish,
Combine flour, brown sugar
and butter or margarine to
make a crumbly mixture, and
spread this over the apple
slices. Bake in a hot oven (425
F.) 35 minutes. Serve warm.
Serves 4.

rem
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Chic-chic-chic-chicken.

2-LB. 6-OZ. AVERAGE

The very finest chicken that money con buy. If you have been buying lm-lil" fryers you have
been misin’ good chicken. Drop by this weekend and invest in some mighty good eatin’.

SWIFT'S REPRESENTATIVE, AL TORGERSON, will be here this
Seturday with his tope recorder, and will ploy some selections on
the Hommond organ. Al will also help you with your Eoster menus.

Another “Peoples Choice”, a Swift Premium—Red Label

(OOKED HA

Mosi Tender,

EACH

Less Work, Less Shrinkage,

More Flavorful . .

79

nYis

Steaks
69 .

Round, Swiss, Sirloin

MORRELL'S BEEF

The Finest Beef and the Best Selection

Roasts

Boneless

THE FLAVOR'S ALREADY
THERE!

Chucks

69
Ib.

Pot Roasts

49,

T-Bones

. 89¢  Rib Steaks

i», 65¢

Standing Rib

Ground Beef 2 .. 85'oitinG Beer

1b. sk

29
| 8

CAPONS - TURKEYS - CHICKENS

of Yeal, Etc.

Bacon, Yeal Liver, Pork Hearts,

WANT AN OVEN ROAST? SELECT:
Rolled Rib, Standing Rib, Rolled Rulmp, Sirloin, Loin,

WANT A POT ROAST? SELECT:
Chuck Roast, Round Bone, Cross Rib, Boneless Chuck, Heel, Sifloin Tip, Perk Shoulder, Lamb Shoulder, Veal Chuck

WANT SOMETHING DIFFERENT? ASK FOR—

Polish Sausage, Hom Patties, City Chicken, Pork Cutlets, Veal Cutlets,
Ham Loaf, in fact, ask for anything . . .

Legof Lamb, Lag of Pork, Rolled Lamb Loin, Pork Lain, Leg

Lamb Patties, Chop Susy Meats, Cénedian

e
.~ -
,fJ Isweel
il JOLEOMARGARINE

(V)

ALLSWEET MARGARINE
SNOWDRIF
WESSON OIL . . .

The Wesson Oil
Shoriening .

2,33
3.93
. o 09

.

FRESH PRODUCE

= BEGMORE DOG FOOD

2 .29
vl e R er

Pillelpplc r’"lc. 46-0x, ize

SBPECIAL OFFER

CELERY cin i éons ...

Also: Danish Squash, Fresh Pineapple (Hawalian) Zuc-
chinl and Summer Squash, Rhubarb, Corn. Savoy
Cabbage, Nappa

Hear Al Torgerson play
your favorite selections
on the Hammond Organ

Organ Courtesy of
Btone Plano Co.

PARK

U, 5. M. 1 DESCHUTES _ ¢ Plus 8-Cup
POTATOES =100 2, D] [t ol e e iz
s #| Bufter Srnemreok o 60
Grapefruit . 6.39 Biski Mix e, T ™ g
SOLDEN ¢| Lumberjack Syrup Fich, FuibBostes 29¢
CARROTS ... 3 o 23 Barllelf Pears Binasttmruna 25 4 gge
TOMATOES = 2 29¢ Peas No' st "y Oarden 5 ™
10 for Saiads e Sunshine Crackers ... yor ... ... 23¢
t 10‘ ClOroX s Gatton voostinenenenss B9 quare 106

SURF. . ...
tOFFEE Shurfine

See Our Easter Lilies ot

r
&

I

’-_F-N

cevvereers Lyupn 59C LOR"
Freshly Gromund ...,

Paas Easter Eyg Dyes 5\, ..\

ot i_:-'." £
MEAT » BAKERY s VEGETABLES » LOCKERS

3025 Marke! SL al Park Aveans

vevreeressensanes.db, 81€

RN T Y T

the Best Buy in Tewn

Lats Of Fres Parking Space



