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Good Old Pork Chop Casserole
Hash Again  |reecm—

M g pork Hr.;apl
On enu ;&’ :‘;Igeu pepper, diced

With rib roast of beet selling grated onlon
in most localities at the price| 1% teaspoons salt
hamburger was a year ago,| ¥ twwm P;PW &l
roast beef hash is again fash-| S cups cooked or cann
{onable in everybody's kitchen, matoes

"This deliclous, tasty dish is| _ Water, ai needed
different from corned| Brown the pork chops in their
ques : own fat In frying pan. Remove

{la ¢|the chops and add rice and

:LT.‘?’W““, Wimou n.?fun. brown lightly. Combine brown-
delicate crust and sagaclously|ed rice with green pepper, on-
mixed with onion, this {s a|ion and seasoningd in a cas-
roast bee! left-over dish to de-|serole. Add tomatoes, Place
Al g TY ok i s mmaderste oven
2 cups ch oked roast| (350 degrees F.) for 1% hours,
P8 chopped o roast| X" vice abgorbs the liquid, it

beat may be necessary fo lift cas-

9-AM.-1P.M.
STREET STORE

B

2 ;“oﬁ'::‘w cold cooked| . 1o cover and add water, 8

Y e chopped onlon | PeFVInES MAY 2ND AT This Loaf Easy Pork and Appie Loat
Wi A o ORTLAND ROAD When Unexpected oo =gl
{% cuplight cream or top milk ThIS One = STORE y Company Arrives 1egg beaten

2 fablespoons fat or drip- . d ® . ® Quory: What dowk Mrs, Arse-| -3 108 ERund et pests

Comﬁe beef, potatoes and Tonlc Sa'a I lea du.;:mu 'in,,'-“m'.""d com- sl gl 4
onlon, Add salt, pepper and -April sends us lookin : . s e esterday’ 1 mudiumsonlan - =G
cream, Heat fat In a skillet, formslfmeging‘fi:uci?:. Setriuh oma o ulce iogs gt % fons| % teasposnalt .
spread hash evenly in pan and|ing and pretty to celebrate the o ¥ Anawars ) Mﬁ‘m

Finest in quality

ans*1,00 -

cook slowly without stirring un- | new geason. This salad seems to
tll well-browned on the bot-|phe just what the doctor order-
tom. Fold like an omelet and| a4 “combining pineapple juice,
turn onto a hot platter. Serve|celery and grated carrot.

with a splcy tomato sauce O | gnyine mone Salad for just such occasions, when

relish. Yield: 4 servings. 1 envelope unflavored gela- ek g 0€ CROUDNE, (i)
THash With Egps. e Tols Pork and Apple Loat|ings; mix well. Pack into Joaf g
Hash With Eggs 3% cup cold pineapple juice ",m,,,f" you Beoad'ae A% m&zml (lml’ll. ,I.)llli h.:g o

o e moment" planner—in|erate oven ‘h ut -4

S I

Mix your hash s in recipe| 'y oup hot pineapple juice
above, and spread in a greased % ::E lem:n ju{?e ]
ple pan. Bake in a moderate % cup Sugar

oven (350 degrees F.) about 15 i
Bl e e e 4 S

® :
' “ Swifi’ 89
in the hash with the back of| .. o\ Giced celery . \ . 3 __'_'eanu| Bu"er S'“!lb- ‘l“nCh p‘“ ] . sl

a spoon and break an egg into) “gogian gelatine in cold pine- T A
2-0Z.
corree |
I |
LI

ea;‘i dent; return hules u.n the apple juice. Dissolve thorough- i
B S o I o b i paghelfi ! 2" 43
_ MEAT BALLS . . cans
lb. ¢ @ DEI Mﬂllle 2 29‘
G . I'II Cream Style .  No. 303 cans #%cans
memmm fWhife King S5™™ 90
i O s . . Giant Phg.

the best of good taste. minutes, Makes 6 gervings.

Mexican Seafood Dishes -
Offer Interesting ldeas

Ot course it shouldn't be sur-|and onlons, then cover with tha
prising that down in Old Mex-|above sauce. Brke in hot oven
ico the natives have developed| (400 degrees) about 10 mins
many seafood recipes using|utes per pound of fish. !
chill ssasoning, for Mexico has|Mexican Tuna
| several thousand miles of sea| 1 small onlon, chopped
coast, as well as many fine| 2 ibsp. buiter
rivers and lakes offering abun-|1%
dant catches of senfood, and
the culture of chili pepper is an| % tsp. chill po

1 cup
1
1

until dissolved, Chill until the

consistency of unbeaten egg
Economy CUtS white: fold in carrot and celery.

Turn into large or Individual
'n TCISf'Y WGYS molds that have been rinsed
There are many deliclous|in cold water, Chill until firm.

meat dlshes from the so-called |Six servings.
economy culs, i

Select a three or four-pound
plece of tresh beet brisket, Cov-| Colorful Sauce

age-old tradition.
Here nro several seafood sug-

with hot water. Season with Libby's ]

i md'p%ﬁ;?r. Cook at a sim- For Sunday Ham ’ 5¥e VALUE i gestions brought from Mexico Lok
mering temperature three to| Sunday dinner is the time PINE APPLE = and checked to help you take| Cook onlfons in butter until = ' = &8
four hours or until tender,|for all the liltle extras that i P full advantage of the economy|tender. Add flour, salt, pepper =
Seryes 8 to the pound. FIEk'Ie‘h:t n;f;l ‘ﬁn;fl:hl?:u:x; UMJTY Jl" CE =3 3 and hn?trition seafoods offer um.l'III chill pouv;nhsﬂ:l;1 Stir ;:mbu “
Beef Brisket With al 's why ol i \ s ~# ]| 2nd help you serve more en-|until smooth. Then a milk 5 h
no:..nduh Sauce this “Raisin Orange Sauce” BLUE 2 &nned Dog Fo°d6 fall cans 49c 2 / S 7 . v /4. 7 s 3 joyable, taste-tempting dishes|slowly. Continue mn%n_;tg e

1 tablespoon butter with a big sugar-glazed ham, COFFEE Large 46-0x. can pri] 5 / /Pl , 9 ? at the same time, sauce thickens, then add car= |

1 tablespoon flour Plumg mdlimm ;;lah:iare acé DEL‘C‘O“ ACKED s ﬂb 28 Playfair or Strongheart / / / / - Creocle aﬂmnlm alis :on ‘t:s tmi\d!:%‘w“’mum ;

1 cup milk cented ‘wilh while ‘Wwine an = CUUMP. . W / h, 1 1b, can salmon, un m can. orces

% horseradish orange. The sauce is at its TH MIB'S YA g . 1 =3 ; - e, / ) : 1e shire sauce, heat thoroughly;

§ Gblemoonlmon e be eeved ot o K cans #. 0SS Dog Ioo . b JIC WV \W B RN R B SR Nl 1 wieen pevper, diced tinely|serve o hot biscut or bots

gu]t R’:&m Om!d? SIIIUTI c ANNED M WS : Vita Meal or Vita Kibbled—20¢ off reg. price LY BIRD S ove 7 é‘vi'f N vl ® 0 Y o 1% Ve ol Eadl) ‘:. small ?n!crn. finely aliced l;md toast. M\':l hi‘
epper cup seedless raising TED CO . \ " II c ‘g EAR > - er e : tsp. salt angrejos Endiablados

1 tablespoon pimiento % cup water ROM CONTEN - 39 T1ODAY 3% tsp, pepper {Deviled Crabs)

Melt butter and add flour.| % cup orange juice CARNATION—F ‘B Aco“ ers ev NOCOQH srosktest onaty, 15.con 37C A“'URES § to, Shil pamaer 1 egg, beaten
L R Armour’s Star SLICED = K tovic Beef or Pork = 45¢ 1 . popemtame D iEimee
Drain horseradish, combine| 1 teaspoon salt et ~g.1 ! y‘ I.' .. 5 Stor : = 2 sprigs pame’. diced finely| 2 thsp, tomato catsup. Al L -
with .lemon juice, seasonings,| 2 tabl butt . ¢\ e out - v . chop
and’ plm!::w’. Ada % sauce, mi'r‘;‘;‘;'f.f. s > 7Y ¢ Lge,15% or. unl:dellclou.l and m?:ﬂmi?'/% i "";ucgp \ U. 5. Good and U. 5. Choice U, $. Good and U. 5. Choice ;a&mt::d egg In sauce- Hl gvef:ﬂﬁepmr e
Serve hot with brisket of beef.| 14 cup dry white wine a4 1Y @ M Bﬂ" IIG 3 39 Steer Beef Steer Beef an. Add chopped green pep-|. 1 tsp. chill powder

% teaspoon grated orange ( ‘ ) . eu's sw" ru' ' 0z (m c 0“ i ;’;er and onlon, nngninu,p' to-| 2 hard cooked eggs, chopped
Sausage on Sunday Ium:l:flsml and drain. Sim- , e Chel Boyardes—at a new low price. ac § T-BQ“Q Blﬂde Cut ?‘hnt:;r .fl:g- l;;l! mtilx::tte:. AZE ’: ::'lobbﬂthr erumbs

Sunday morning 1s. waffle|mer in 3 up water for § min- 4 H '. ¢ 3 minced parsley, cook 5 minutes| Add egg to white sauce, mix
and sausage time. Serve the|yies Add orange juice. Blend BLUE BOHHH Nalley's ~ - ' rle ee veeen Va0t Blass 33c |@ pound i ¥ ¢ | Bl 1onger. Turn nto greased cas-|with crab meat and other in=
golden brown waffles with|i cether brown sugar, flour Pillsbury un"‘"on ' Lumberjack B Economical and dellclous creamed on toast : ea s oa serole or individual baking|gredlents, Fill crab shells 3
o Al ineoadhhonr g e o S el PANCAK ANNE o X \ Cello 4 b. Ib. dishes, sprinkle with. remain-|rounding with nisture, meing ‘

: | mixture. Cook and stir unt ' . ing bread crumbs an e in|kle with crumbs, add a :
Combine 11 cups of apricok|jear and thickened. Blend in MIX c NN 2 Mlll‘ gu"“e SYRUP : FI'OZGII SfI'IIWIIel'I'IESm 4 phps. 99C /—""'"'"' hot oven (400 degrees) until|chill powder. "Bake until .“l
:;‘::; ﬁ:"m’ o:i&l#smp butter, wine and rind, and heat M I LK & Perfection whole Marshall—12 or. pkg., pkg. 25¢ WE ARE SERVING CH UCK Ro AST GROU ND B EEF crumbs are brown, Serve while cril.;ImPa a’ro hb{o\m, .(?D%t d‘.l.ﬂ.

. Vi
Toer them ‘together about. 15|thoroughly. Serve with ham or 10 Ib. pkg. Yellow Cubes 24 ox. bottle SYRUP ARMOUR'S STAR hot, minutes, in hot aven

minutes. It's wonderful on hot tu'ﬁ:ﬁ;. about 1 cup sauce,

cakes or French toast, too.
—t———

TALL CANS
Large 14 ox. botiles

’ 3 I
3 Benn'son F uncv cu'sup 2 bels. 27c BACON AT OUR Boﬂed alld ) 69‘ 39¢ ?l-lzh‘\:'lpu.i S:‘l:-l“ s::“muguine grees).
SAT. A.M. BREAKFAST  Rolled . Ib. &y Fresh . . . b § oreen’ pepar, chopped | An Appetizer

x| Il N

¢
2%2 Lb, pkg. 33¢

sl ¢ 4
. For Leg of Lamb 5
Coronation Item pammgul leg of lamb Is espe- for Ib l e e el 1 clove garlio, minced This deliclous frult appetizer
Fashions in food are in keep-|clally wonderful when rubbed : 5. can 79¢ U B EEF STEw SHORT RI Bs 2 thsp, flour would be a pretty one to serve
l;e‘u- wlotH th: &omm!:onmthh ‘;!hdore roasting wlth%u mixture 5 9¢ Li :.:'p.p m;m it :vt' ?1 ::ﬂldelgm m?ﬁm
» One of the most atirac- 1 teaspoon salt, % te on sp. ¢ cocke-
tive salads we've seen is & gol-|pepper, % temspoon .:E:uc '0"8'8‘5 o . Ib. ¢ 1 cup tomatoes tall with sliced fresh straw-
den canned cling peach crown| powder (use more if you really ' lb ; eup me:ﬂ. stock or water :lmi: u.cl:d top "l}:h [ f;ﬁilt:
Bee . " . o aute onion, green ) . Berve in icers

served on cottage cheese, Make| [like that lamb and garlie fla- FRESH FILLET OF

3 glits in a peach half, leaving| vor), % teaspoon papriks and
an uncut portion for the base| 14 teaspoon oregano, Roast at
of the crown. Spread the|300 degrees for 2% to 3 hours
points apart on the cheese and|for a 6 to 7 pound leg. Baste
top each point with a bit of | often with seasoned fat for best
maraschino cherry. flavor.

“Spealdng of fine taste, Freg
...Jet’s try Petri Wine!

pepper,
garlle in fat, add flour, salt,|®#prigof fresh mint to garnish.

Red sllupper 5 29¢ PﬂCiﬁC OYSTERS i]églll:n“ﬂ:::ﬂrd?&g:ﬁgztlgg Want a good salad? Put slices

POTATO Finest qualiy

cues |\ 110,59

3 or 89’! c (U " Economy In tissue—Made by M-D
' o ”" f ?c HIPS Peas, Peas & Carrots, PEACHES Scoffowels 2..29
29 Arisps Cut Corn, Corn on Cob,|  CAULIFLOWER |

Delicious ! e A0-Coun ¢
wmo.  RedytoSerse” W Butter Beans, Broccoli| BROCCOLI SPEARS Napkins owa “n 10°
Cuts, Diced Potatoes,( BRUSSELS SPROUTS | -

couroN ) Ch i:;no ¢
ON BAG wax paper E‘ZS-H?L" 19
Mixed Vegetables, | BABY LIMA BEANS
Spinach FORDHOOK LIMAS

REG. ,
& 199 3%8 9

simmer until thick. of spiced cooked beets on & bed
Choose fish wsuiltable for|of salad greens and arrange &

L F“Sh IPi ﬂ' 59¢ baking, either fillets or whol; n’:‘nund of mm-sh;la mst:::
Pork Loin ROAST - Lop with ings of greén peppers| wih French dreming,
3-Ib. Average 2 591: PORK CHOP 69: v -

Semi-Boneless . . Cenfer Cut . . Ib. Miracle Tarnish Remover

- e85 |2 89'] EASY-AID $=

Just - Dipsand Rinse

il iTy | N\MD: 2 10..99

Fresh Killed Pan-Ready

 PHEASANT FRYERS
w ¥1.49 *1.59 *1.69

Silver Sparkles in Seconds
A

£ @\ = Save hours of time, Liquid EASY-AID
- does not scroich or wear « o . Cleans
2 tarnish from ernate patterns where
Y other cleanars cannot reach, Non-toxld
‘—=non-flammable. Clean hollow ware
or large flat pieces with spacial free
EASY-AID applicator, Excellent for
gold, copper, brass or I.wlhy.'
Economical=retaina its strangth to the
lest drop,

Yes ;llstsllfil 2 pkg. 49¢

300 sheet pkg.—~with anti-bacterial action

’ )
P 1o

OF FRESH PRODUCE
New Potatoes lo msg‘

TODAY S EARLY BIRD

FEATURES
BANANA

These Specials Also Effective Erickson’s Hiway Market - Woodburn

¢ FRESH CUT BEANS
2 Ibs.29 PEL R . PICTSWEET REGULAR CUT BEANS Beg-More Sor. bote
I (ElERY Bunch 19¢ "i:":!;r' : SUCCOTASH Dog & Cat Food I j 31098
i -i[;sznun FRENCH FRIED POTATOES 9 o 29¢ et
Texas Mild Quick Cooking G o ™ .
ONIONS Yellow 3 1bs. 19’l LA 4 P':(EGGS 8 9C 2.0.25¢ S DI;’CECX;; | Featured mnm:\'u So0 "
Fresh foday ¢ . _ e on a8, | K - .
Petri Took Time to Bring You Good Winef SALAD (elo Pack Each 5 WAFH.ES DOWNY FARE 3 39(: :. Y : 3 ol cons 27C Bl 3820 E. Stafe §1. ?W 4&/[& -
PETRI WINE CO., SAN FRANCISCO, CALIF. By S 1w e e ——————— HOUSEWARES e



