‘f"‘.-d—*ﬁ‘[m‘\“ﬂm f——tiy. 21 Al -, - v
- 1 - it 1 T W e 0N e o e S B i o T S R W gy i A = g — i
o e s e | MrTagur——

et

Thursday, April 30, 1953

Page 6--FODD SECTION THE CAPITAL JOURNAL, Salem, Oregon

Suggsted Luncheon Dish for May Day. ..

heat thoroughly. Pour oyer
brojled or baked fish. Make,
about % cup sauce.

% teaspoon dry mustard
% teaspoon eurry powder
Combine all ingredients and

2 tablespoons lemon julce
1 teaspoon Woreestershire
3 teaspoon kitchen bouquet

For lunch on a May, day|dark. And cor.;l cu; are n:lcr A di:ll;im a;.hd of b‘m;, S - LA
spread the sun tmosphere | #asler to shell and to cut. | radishes and cucumber ac- —— >
i kg o Eggs baked in @ mushroom |companies the eggs nlcely, ME N M AETE N

at your tfable. How? With
Ppeppy deviled eggs, baked in
& sauce of cream of mushe
Toom soup. .

This is a luncheon dish you
san practically fix while you
prepars breakfast. That ls, you
oan oook the eggs thenm. And
later, devll the yolks with
sippy seasonings. Some tips
on the eggs will help to give
bast results. Have the water

instead of bolling
84 sggs cook., Otherwise they
may be tough. Cool the cook~
od eggs quickly by running
cold water over them; this
helps prevent yolks turning

DR A
Cheese Adds Bit

Good as gold Is tfomalo
soup when flavored with a
generous measure of grated
cheese, A pleasing proportion
is 1 ean of condensed tomato
soup with % cup of grated
cheese plus 1% cups milk.
Use a sharp cheddar cheese
or a processed cheese, de-
pending on your tastes.
Another delectable addition is
1 tablespoon Parmesan cheese
with regular tomato soup. A
gourmet's meal when you top
the soup with crisp croutons,

Eat it with a lght tossed
salad.

sauce, with a generous sprink-
ling of cheese, have a Teal
melt = in - your - mouth flavor

Lamb Shoulder Is
A Bargain, and Good

Plentiful, bargain-priced
lamb shoulder is fine for this
meal - in - one dish that needs
only a salad, dessert and bev-
erage. Good eating for grow-
ing boys and girls as well as
for their parents.

Scotch Lamb Stew

2 pounds lamb shoulder
1 tablespoon shortening
1 quart water

1 cup pearl barley

1 onlon, sllced
2

3

2

tablespoons minced
parsley
celery tops
teaspoons salt
6 medium potatoes
Cut meat in 2-inch cubes,
Brown In hot fat in a heavy
kettle. Add waier, barley,
onlon, parsley, minced celery
tops and seasoning. Cover and
cook slowly 1% hours, Add
peeled potatoes and continue
cooking sbout % hour.
————

Canned apple slices, healed,
and served with sugar and
cream over split, butiered hot
blscuits iy a dish that every-
body, but everybody, will go
for in a big way.

last course, rhubarb betty with
cream,

Baked Deviled Eggs with
Mushroom Bauece

B>
6 hard-cooked eggs, cut
in half lengthwise
2 tablespoons mayonnaise
1 teaspoon prepared
mustard
Dash salt and pepper
Dash Worcestershire

sauce
1 can (1% cups) condensed
cream of mushroom soup
% cup milk
% cup shredded sharp
processed cheese
Blend egg yolks, mayow-
nalse, mustard, salt, pepper
and Worcestershire sauce;
stuff into egg whites, Place
eges In a small shallow bak-
ing pan, Blend soup and milk;
pour over eggs; sprinkle
cheese on top. Bake in a
moderale oven (375 F.) about
30 minutes or untll lightly
browned. 8 servings.
—_——

Cheese for
Salad Loaf

Cheese ag & milk alternate fs
best eaten as part of a meal
rather than at the end of the
meal for easler digesting, Cot-
tage cheese, not as concentrat-
ed as other wvarieties, has a
lower fat content. Cottage or

Bake deviled eggs In a sauce of cream of mushroom
soup, They come out tasting like a “little bit of heaven”.

Sauces Aid to
Broiled Fish

Brolling Is one of the eaglest
ways to prepare fish because
it cooks so quickly and re-
quires 8 minimum of handling
from the stove to the table,
Though nothing approaches
the gheer deliclousness of fresh
brolled fish liberally sprinkled
with lemon juice and amply
seasoned, any of the ssuces on
this or the preceding page
make unusually outstanding
dishes from most broiled fish.
Don't overlook the sauces you
may lst among your favorites
even though you've never

Brush the fish befors broll-
ing with a little of the Kitchen
Bouguet browning glaze,

ment.

fish.

washing simpler later.
Sour Cream Sauce

8 tablespoons butter

% cup sliced scalligns

% cup diced green pepper
3% teaspoon salt

Arrange fish to be broiled
on he rack in the broiling
pan, or on & heat-proof serv-
ing platter, and broil about 4
Inches from moderate heat in
pre-heated brolling compart-
It is unnecessary to
turn fish fillets and split whole
Remiember that a sheet
of aluminum foil placed under
the fish will meke your dish-

HOME FROM
WORK WITH

wieies | BUYS
BUY MEAT OF THE

THE BEST

. WEEK

Cascade U.S. Inspected

PICNIC SHOULDERS s

» 49

VEALROAST 50

VEALSTEAK .. .. . . .. 65°

U.8. Good and Cholce—Guaranteed Tender

Steer Beef Roast

» 49

All Meat—Wonderful Flavor

Old Fashioned Wienies

w9

% teaspoon pepper

1 cup sour cream

1 teaspoon lemon julee

3 teaspoon kitchen bouquet

Melt butter in small sauce-

pan, Add scallions and green

pepper. Cook over moderate

heat about 3 minutes. Add

=*| seasonings, sour cream, lemon

julce and kitchen bouguet.

1 cup finely diced celery |Bring to boil and let simmer a
couple of minutes. Pour cver

% cup finely diced green
pepper broiled fish, If desired, return
lightly

nutrients and main-dish hear-| Soften gelatine in cold milk,|Under broller until

ty. Add hot milk and stlr until|Prowned. Makes about 1%
Cottage Cheess Salad Loaf |gelatine !s dissolved. Blend in|CVPS sauce.

1 envelope unflavored cottage cheese; add salt, onion, | Bpley Tomato Sauce

cream cheese gives an inter-| o ved them with #ish
esting flavor contrast in frult '
For broiling use split small
salads. Cheddar cheese may be | pole fish welghing up to two
-over meal, oiunds, Or use fish steaks
vegetables, macaroni or rice| BriNc BT e SR B as
id?;: cream gance for a main|yprimps, lobster or soft-shelled
casserole, A melted cheese | . qp
sauce makes a savory fopping
{for asparagus or broccoll. I
Here is the reclpe for a cot-
tage cheese molded salad that
W |is flavored with diced crisp
vegetables, It's rich In milk

Roasting Chickens reiy ... 1. 55
PURE GROUND BEEF ... 39

HOFEMANS MEAT MARKET

ISONORTH COMMERCIAL
SALEM 3-5563

2 teaspoons grated onion

gelatine celery and green pepper, Turn| 3 tablespoons chill sauce
% cup cold milk into large ot Individual molds
3 cup hot milk and chill until #frmi, Unmold

and serve on watercress with
fomato wedges and mayon-
nalse, Yield: 6 servings,

2 cups cream-style cotiage
cheese (1 pound)
% teaspoon salt

BEMEMBER! Sehilling Products are never pakod wadar sary otiver Base0

INTRODUCTORY

8 shices of Sunbeam give you 400 energy uniisl
And think of the wonderful things
you and your family ean do with all
this revitalizing pep! Your son
can ride his bike for 4 hours...your
husband can swim one whole hour
«+« you can dance a whole evening!

Yes, every slice of Fresh Energy-
Packed Sunbeam gives you extra pep
for work or play! Make a note now

to put Sunbeam Bread on your
family’s “must” Hst...for grand
eating and brand new energy at
breakfast, lunch and supper...

svery dayl

DOUBLE WRAPPED!

FOR LASTING FRESHNESS...

oy e e o e

SPECIAL INYRODUCTORY OF
ON THE 39¢
WORTH I °¢ SIZEK OF
BLUE BELL POTATO CHIPS

TO THE DEALIR: Moare ofiaw bearer 10¢ on the reguier 3¢ slas of Bl Ball Potsle
Chips. Covpons will be redeemed weakly by your regulor Blwe Bell salesman, o il
duaired, they moy be malled direct to Blvs Boll Potote Chip Compony, Pertiond,

Actaptonce of this coupon eviomaticolly euthorizes you bo oct o) swr ogesl
Ia tha redemprion ef this covpon, soid emount of 10¢ plus 1¢ handiing chorge to be
relmbersed by Blve Ball, Canh vadws 1/20c. Doorer mwit poy sobes tox if eny, Covpen
void In woler whare knred or reirichd by low,

THIS OFFER EXPIRES MAY 31, 1953

COUPON LIMIT: ONE TO A FAMILY

R I XN i

TAKE THIS
COUPON TO
YOUR GROCER

TODAY!




