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Jowl Bacen Squars

To buy meal wisely it is Important that the homemaker

know the retail cuts in her

chases the same few cuts time after time, In case of pork,

this leaves about 70 per cent

demand, as shown by the shaded portion of the above

chart.

For example, instead of consistently asking for center-cul
loin chops, the homemaker might wisely ask for arm and

blade steaks. These shoulder
cents per pound less that loin
flavor and nutritive value.

New appeal may be added to the menu by serving a
less-demanded cut such as a cushion-style pork shoulder
-roast, The shoulder is boned, then left flat for stuffing.

Other economical roasts include the sirloin and blade
end loin roasts, butt or shank halves of ham and the

smoked picni¢ shoulder.

Fresh Shoulder Hock

market. Too often she pur-

of the carcass that s in little

cuts usually retail for several
chops, yet have the same fine

Butter Frosting Variations Give
Color, Taste to Many Desserts

cups sifted confectioners’ sugar,

‘Nowadays anybody can
nake a cake with one of the
good package mixes on the
narket. The frosting's no trick
sither with an easy butter
‘rosting recipe and a stock of
‘mriations. Requests have come
n for another set of butter
rostings.

Creamy Butter Frosting

Work with spoon until soft,
% cup butter. Add gradually 8

Tuna and
Noodles
Always Hit

| Tuna and noodles are a good
tombination at any time.

¥ Tuna Noodle Fluff is almost
like souffle, but much easier to
make. The noodles give it body,
the tuna is the chief flavor,
ind the beaten eggs make it
delicately light and fluffy.

In cooking noodles to be
used in a “made dish" like this,
1 good idea is to undercook the
100dles slightly. Cook them un-
1 just tender. THey will cook
i bit more while the fluff
sakes. If the noodles are cook-
wi completely done, they are
ikely to lose their character
when they are combined with
he other ingredients.

Although the recipe calls for
una, salmon may be used with
tqual success. So may canned
thrimp or crab meat. The im-
sortant thing is to flake the
eafood before adding it to the
sooked and drained noodles.

Serve crisp relishes and
sickles with this economical
eafood dish, along with hot
olls and plenty of nultritious
nargarine or butter,

Tuna Noodle Fiuff
(Makes 5 servings)
ounces medium noodles
tablespoons margarine or
buttler
tablespoons flour
cup milk
teaspoon salt
teaspoon pepper
tablespoons chopped
stuffed olives
tablespoons chopped
green pepper
tablespoons chopped onion
teaspoon prepared mustard
8-ounce can tuna
eggs, separated

Cook noodles in boiling water

vith 2 teaspoons salt, until just
ender, about 8 minutes. Drain
nd rinse. While noodles cook,
nelt margarine or butter in
killet, Add flour, stirring
mooth. Gradually add milk,
tirring constantly until thick-
ned. Add salt, pepper, olives,
reen pepper, onion and mus-
ard. Add flaked tuna to cook-
d and dralned noodles, mixing
sell, Pour satce over noodles
nd tuna, Beat egg yolks until
hick and lemon-colored and
old into noodle mixture, Beat
gg whites stiff and fold in,
rour into well-margarined 1'%
usr! baking dish, Bake in
soderate oven (350 deg. F.)
0 minutes.

B B NFE

‘or Tea Party

For your springtime teas and
artics, make some spicy wal-
uts to serve in your preitiest
lass or silver compote, Melt 1
iblespoon butter in & shallow
an, add 1 cup walnut halves
nd roast in slow oven about 25
\inutes, Remove from oven
nd sprinkle with 4 cup sugar

and stir until well blended,
Add % teaspood salt, 3 table-
spoons cream and 13 tea-
spoons vanilla, Beat until fluf-
fy. This can be used as a fill-
ing, too.

It's ritual in this country to
serve a sweet al the end of
every dinner. Be It ple, eake,
pudding or fruit. Well, here's
a recipe for a Flaky Chiffon
Cream Pudding that's light and
airy enough to serve after a
fairly heavy entree,

The basic recipe is similar to
other chiffon cream puddings,
But the addition that makes
this recipe exceptional is the
cereal topping. It's made with
the sugar coated corn flakes
cereal. The cereal—combined
with nutmeatls and melted but-
ter — makes a topping that's
tasty and intriguing.

Flaky Chiffon Cream Pudding
1% cups suger coated corn
flokes

: :>

% cup chopped nutmeals
1 tablespoon melted butter
or margarine
1 tablespoon unflavored
gelatin

2 cups milk

2 eggs, separated

13 tenspoon salt

13 cup sugar

1% teaspoon vanilla

1y teaspoon almond flavoring

Crush corn flakes slightly;
mix with chopped nutmeats
and melted butter. Soften gel-
atin in 1% cup of the milk, Heat
remaining milk over boiling
water. Beal egg yolks with
sall and half of the sugar,
Slowly stir in the hot milk,
Cook over hot water until mix.
ture coats a metal spoon; re

April 17-18

tores l‘.ularve
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Variations

Orange Butier Frosting: Sub-
stitute 3 tablespoons orange
julce for cream. Add 2 table-
spoons grated orange rind,
Omit vanilla, More sugar may;
be needed to make a spreading
consistency.

Chocolate Butter Frosting:
Add 2 squares (2 ounces) melt-
ed, unsweetened chocolate to
creamed butter, If necessary,
add more sugar to make a
spreading consistency.

Lemon Butter Frosting: Sub-
stitute 3 tablespoons lemon
julce for eream. Add 1 tea-
spoon grated lemon rind, Omit
vanilla, More sugar may be
necessary.

Allegrettl Cake Frosting: Us-
ing & teaspoon, drip melted
chocolate (2 squares) unsweet-
ened and %% teaspoon butter
melted with it) around edges of
white frosted cake, and let run
down over sides in uneven
lines,

Decorative Icing
234 to 3 cups sifted confec-
tioners' sugar
1 egg white, slightly beaten
% cup softened butter
1 teaspoon vanilla
1% teaspoon salt
2 teaspoons melted cocoa
butter
2 teaspoons {op milk or
eream
Add 1 cup sugar to the egg
while and blend. Add butter,
flavoring, salt and cocoa but-
ter and blend thoroughly, Add
remaining sugar and milk al-
ternately, If mixture is too stiff
for use in pastry tube, a few
more drops of milk may be
added. Decorative motifs may
be prepared a few days ahead
of time and placed on & sheet
of waxed paper and allowed to
dry out on the surface.

Even an amateur can make
simple but effective molifs by
using star tubes and pressing
out desired designs. Motifs may |
be pressed onto the frosted
cake or made ahead of time on
paper and {ransferred to frost-
ed cake, Color may be sdded
if desired.

Puts On Blue Bonnet ‘

To Get Most
For The Money! |
A

MRS, RICHARD CONTE

You, too, will love BLUE BoNNeT
Margarine's delicate, sunny-sweet
fiavor! BLUE BONNET makes bread,
toast, hot rolls, and vegetables taste
betler than ever! |
You'll appreciate BLUE BoNNETY's
nutrition., Unlike most dther mar-
Eanna BLUR BONNET contains both
tamins A and D—ns much year-
round Vitamin A and D ns you get
in the high-priced spread for bread!
Yet BLur BoNNeT Margarine

lended unh 1, teaspoon each
o

Cattle from some Hawalian
inches swim part of the way
hen they go to markel.

costs less than half as much s the
high-priced :iprvml So put on BLue
Boxser and be sure of “all 8"=
Flavor, Nutrition, Econom-e-e!

HOOK ONTO THESE SPECIAL
WEEK-END VALUES!
Breakfast Delight '

COFFEE

Lb,
Pkg.

Campbell’s All 18¢c Varieties

S0UP

Hunt's New

Potatoes

Nalleys’ Potato

CHIPS

M.C.P. Lemon

JUICE

6

No. 300
can

Reg. 39%¢
Pkg.

With 10¢ Coupon
on Package

1-01.
can

Try This Flaky Cream Pudding

move from heat. Stir in soft-
ened gelatin, Chill until mix-
ture begins to set. Beat egg
whites until stiff but not dry,
Add remaining suger gradu-
ally, beating until very stiff,
Fold in custard mixture and
flavorings. Pour into an 8x8-
inch pan which has been rinsed
with cold water, Sprinkle
crumb mixture over top. Chill
until firm. Cut in squares and
serve.
— e

The United States’ stock of
corn was 25 blllion bushes
Jan, 1, 1953 which was 9 per
cent higher than a year pre-
vious.

Roberts

Roberts — Members of the
G T club met at the home of
Mrs. Lee U. Eyerly Thursday
affernoon, with Mrs. J. F.
Ringwald and Mrs. Frank
Solenberger assisting  host-
esses, serving a dessert lunch-
eon at 1:30,

Guest for the afternoon,
was Mrs, Dean, Needham of
Salem.

After the business session,
there was contest on ‘Flowers'
from wich Mrs. Jack Eyerly
won the I1st prize and Mrs,
Austin Carter the consolation
prize,

The next meeting will be
at the home of Mrs, John
Orsborn May T,

The Home Economics club
of the Roberts grange met at

the home of Mrs. Jos. Felton o

Thursday evening.

A dessert luncheon was ser-
ved before the business meet+
Ing, There were reporis from
the standing committees, also
is was reporied that the group
cleared $51.76 from a dinner
given April 2.

It was a shock to the club,
when Mrs. Denver Young,
chalrman, handed 'in her re-
signation, since she will be
absent most of the time the
reat of her term.

The balance of the even-
Ing was enjoyed with an un-

WHERE YOU’LL FIND

10
29
15

U. S. GOOD OR CHOICE

STEAKS:

HAMS

HALF or WHOLE
F.
For Picnics

SIRLOIN
ROUND
T-BONE

19
29

FISHIN’S GOO

COMMUNITY BUILDER STOR ‘,

Speclal Prices Effective

' FAMOUS BRANDS-LOW PRICES—FRIENDLY SERVICE

Elsinore Fancy

" JUICE

Kitchen Queen

" FLOUR

Skippy Creamy or Chunk

P'nut Butter -

Del Monte Cream

CORN

All Pure

VAN (AMPS

Crisp Red Radishes
or Green Onions

Grapefruit + 49" | Tomatoes

BUNCH ¢
Wy

Grapefruit
Giant 46-0z. cans

Enriched
10-1b. Bag

(Limit ot this price)

Secled in 'I'."
Sanitary
MIK = 2 .
ALL POPULAR BRANDS

COFFEE
PORK AND BEANS
SUGAR-FROSTED FLAKES

SNOWDRIFT
WESSON OIL

ELSINORE FREESTONE

PECHES N

X Gerbar's

-4 Baby Food 12 ...

Tuna Fis
Rinso

Whife Star
Bife Size

'No Need to “Fish Around” When There' s
A C.B. Store in Your Neighborhood

okl °°“‘1

3%

0 $'l 00

. 93¢

POUND TIN
29’

M. 2% CAN
e Py

6.
93
318, AN : ¢
63

FULL QUART
35

NO. 2% CAN

Reg. %
Site can

Large pkg. z

- E_,,f

$
29

Market

BERT CARR, Owner
Delivery Twice Daily
800 Highland Ave, Call 3-9403

Market

ORAL LEMMON, Owner
598 N. Commercial

Market

REED CARTER, Owner
Delivery Daily
171h and Marke!  Coll 36171

Markel

GILBERT WOURMS, Owner
Stayton

Highland Lemmon's C(arler's Wourm's Oualltj_.

CHET WAITE, ©
Delivery Twice

1701 Conter $L.




