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is the approximate proportion
you'll have with beef stew
meat. Usually this meat retails
for several cents per pound
under round steak. It's wise to
save the latter for Swiss, coun-
‘try-fried and the many other
tempting braised steak dishes.

To prepare the drumsticks
for 6 to B servings, combine
1% pounds of ground beef
with 1% ({easpoons salt, %
Then
gimply shape this mixture
around the wooden skewers so
they resemble drumsticks, If
you like, roll them in fine
bread crumbs or crushed corn-

flakes.

In cooking, brown in a small
amount of drippings, then add
% cup of water, Cover the
meat closely and slowly sim-
mer on top of the range or in
a slow oven (300 degrees F.)
for 45 minutes. Tomato or
mushroom soup may be used
in place of the water.
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These Quick
Pickle Sauces

Provide Flare

It's the little things that
count in food; as with every-
thing else, Try these two
quick recipes recommended by
the home economists of the
National Pickle Packers asso-
ciation and further your fame
for fixing food with a flare.
Plckle Barbecue Sauce

(Makes 1% cups sauce)

1 tablespoon butter or mar-

garine

Yicup finely chopped onlons

1 8-ounce can tomato sauce

% cup chopped dill pickles

1% teaspoon salt |
Pepper

1 teaspoon sugar

1 teaspoon Worcestershire
nauce
Dash Tabasco

Melt butter or margarine
over low heat., Add onfons
and saute until tender. Stir
in remaining Ingredients. Heat
to serving temperature, Serve
over Zesty Dillburgers, frank-
furters or spareribs.

Tomato Pickle Dunk
(Makes 1% cups)

1 B-ounce package cream

cheese

2 tablespoons milk

1% cup tomalo paste
15 ecup chopped sweet gher-
kins
Garlic zalt to taste
Potato chips or crackers
a smsll bowl, soften
cream cheese with milk. Add
tomato paste and chopped
gherkins; mix until well
blended. Season to taste with
garlic salt. Serve as a dunk
for potato chips or crackers,
—

Asparagus Dish
For Low Salt Diet

“Asparagus Imperial” i5 as
good 28 the name sounds and
it falls into the calegory of a
low salt vegetable, Thal's be-
cause the asparagus is canned
without salt, of course, It's a
boon to people who have to
have their salt restricted. This
vegetable preparation really
makes dieting a delight.
Asparagus Imperial

1 (No. 2) can unsalted nas-

paragus

2 tablespoons unsalted but-

ter

2 tablespoons flour

1 wablespoon lemon julce

Dash cayenne pepper
Tonsted unsalted bread

Drain ligquld from asparagus
and measure. Melt butter and
blend in flour. Stir in 1 cup
liquild from asparagus, adding
water if needed. Cook and stir
until mixture boils and s
thickened. Blend in
Julce and cayenne. Add well-
drained asparagus and heat
thoroughly. Serve on crisp
hot toast,

Makes 4 servings.
b

Read Can Labels
And Find Out How
Many Cupfuls Listed

There are several good rea-
sons for reading labels on
canned foods, One is that to-
day's cans usually indieate con-
tents in terms of cupfuls so
we can better judge size that
best serves our purpose,

Eight ounce cans contain 1
cupful; No. 1 pienic ean con-
tains 1% cupfuls; No, 300 can,
1% cupfuls; No. 1 tall contains
2 cupfuls; No. 303 contains 2
cupfuls; No. 2 can contains 215
cupfuls; No, 212 ecan contalns|

31 cupfuls; No. 10 can con-|20 minutes, Makes 8 servings. |
| e s |

tains 13 cupfuls,

lemon |
| s . =y il

There's your meal.
PR —

Liver and

Carrots
Combined *

Liver and carrots combined
—there you really have a
healthy dish.
Liver Loa! With Carrots
pounds sliced beef liver
tablespoons lard or

drippings
small onlon
cup pork sausage
eggs, slightly beaten
cup milk :
cups soft bread crumbs
teaspoon salt
large carrots, cooked
HRemove membrane from
liver and cook in hot lard or
drippings until lightly browned
on each side, about § minutes.
Grind liver and onion, com-
bine with sausage, eggs, milk
and bread crumbs. Season, Cut
each carrot into 3 lengthwise
strips. Pack a layer of the liver
mixture on the bottom of a
greased loaf pan B5x0 inches,
Lay 8 strips of carrot length-
wise on top. Cover with anoth-
er layer of the liver mixture,
3 more carrot strips and top
with the remaining liver.
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Caramel Topped
Rice for Dessert

Caramelized sugar can make
even a plain-Jane dessert like
rlce custard into a French-chef
creation! It makes no differ-
ence whether you use beet or
cane sugar for your caramel-
magic, as both sugars are the
same and the produce the same
winning results,
Caramel

Caramelize 1 cup beet or
cane sugar in 13%-gt. saucepan
on medium high heat — stir-
ring constantly with a wooden
spoon until the sugar becomes
a golden amber liquid; care-
fully add 2 tablespoons hot
water at the side of pan, stir-
ring well until the sticky mass

(

S
% !
brow;l

Brown or
Powdered

becomes liquid again.

Coat sides and botiom of|
loaf pan (9x5x3-in.) with car-‘
amel, using back of spoon to
make it spread evenly,; chilll
in refrigerator. |
Custard
"3 eges

% cup beet or cane sugar

% teaspoon salt

1 teaspoon vanilla extract

3 cups milk, heated

3 cups cooked white rice

Beat eggs slightly; gradually
pdd sugar, salt and wvanilla,
beating until well combined.
Slowly mix in heated milk
(speeds up the cooking), then
cooked rice, .

Ladle into caramel-coated
loaf pan. Place in a larger
baking pan set on center rack
in oven and pour hot water
ground loaf pan.

Bake in a mod, oven (350 F.)
for 50 minutes or until silver
knife Inserted at edge of cus-
tard comes out clean.

Remove from oven. Chill.
Spoon Into serving dishes,
Serves 6 to 8.

Come to Breakfast

With sausage and pancakes
on the range there's no coax-
ing the family to breakfast, For
sausage patties at their best,
place them in a heavy frying-
pan with 2 or 3 tablespoons of
water. Cover and simmer 10
minutes, Then uncover and
cook until brown on both sides,
pouring off fat as it accumu-
lates.

Swiss Loaf

Ingredients: One 1-pound
loaf unsliced bread, % cup but-
ter or margarine, % cup finely
diced onion, % cup chill sauce,
1 tablespoon celery seeds, 8
slices (% pound) Swiss cheese.

Method. Using a sharp knife,
cut 8 equal diagonal slits al-
most through to bollom crust
of bread to give @ slices, Melt |
butter in a skillet; add nnlenr
and cook lightly about 5§ min-
utes, Stir in chill sauce and cel-
ery seeds and heat § minutes
longer, Remove from heat
Spread half of onlon mixture
and 1 slice of cheese between
each slice of bread. Place loaf
on cookle sheet. Pour remain- |

ing onion mixture over flop.
Bake in moderate (850F) oven

SPRECKEL'S

ugar

Tell
Cans

2 ™ 29¢

03

EVERY DAY IS BARGAIN DAY AT COMMUNITY BUILDER STORES

. 2 2 7c |

LA

Elsinore

FRUIT
COCKTAIL

Elsinore Sliced

Pineapple

Elsinore Solid Pack

Iomaloes

No. 2%
can

I g A

6 Delicious
Flavors

3ms-

SPRING TIME'IS
SALAD TIME
SAVE AT THIS
PRICE

No. 2%
can

35
25

SweetHeagrt

Pint

Lindsay Select

Ripe Olives

19

5

SWEETHEART
BLU-WHITE

WILL GIVE YOU

{m Then Freel
3. Just buy 8 enken of Reg, sise's for 36¢
S, [t Biue White
"E",g.g;-h o piimisscnsly  Flakes
b T OIS lODR |
~ste— 4w 29¢
The Hotter the Day — the More You
Need DIAL SOAP = _.
Dial Soep Odor

Before It Starhs

2w 27¢

8 bozss of
2, Bend Do

2 s 3¢

Dog and

BEG MORE

(ai Food

Rich in Exfra Meat

Lb.

14

New Shafter White “A” Size

POTATOES

New—Well Filled Pods

PEAS

Sweet - Juicy

5 Ibs.
2

ORANGES

You Get 2 Big Extras in

CLORO

1. GENTLER BLEACHING ACTION
2. GREATER DISINFECTANT EFFICIENCY

Buy a quart
bottle today!

Doz

Cascade Skinless

WIENERS

Beef

SHORI RIBS Pnun:l

Market

BERT CARR, Owner

Delivery Twice Doily
800 Highland Ave. Call 3.9403

Highland Lemmon's Carfer's

Markel

ORAL LEMMON, Owner
598 N, Commercial

Wourm's  Quality
Market Food Mk.

CHET WAITE, Owner
Delivery Twice Daily
1701 Confer 5.  Call 39022

Marke

REED CARTER, Owner
Delivery Daily
17th and Markel  Call 36171

GILBERT WOURMS, Owner
Stayton
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