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These Give Zest to Springti

lpllhllli.llmll---

A “different” meat loaf.

This Salad
A Hit Any
Season

Canned pinapple & In
generous supply and avails
able in all five eonvenient
styles, alices, chunks, tidbits,
erushed and In juice in all
your favorite brands. Surveys
prove that canned pineapple is
A universal favorite; that it
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HARDWARE

236 N. Commercial
Phone 3-3106

is kepl on hand in more home
pantries than any other fruit.
So let's take down a ean and
fix this.

Pineapple-Marshmallow

Salad

1 No, 2 can crushed
pineapple

L% cup sugar

13 teaspoon malt

3 tablespoons flour

1 egg

1 teaspoon grated Jgmon
peel
& cup whipping eream

reserving
sugar, salt and flour in a
saucepan, Add egg and blend
thoroughly. Btir in pineapple
syrup. Cook, slirring constant-
ly until thick and smooth. Re-
move from heat and add
lemon julce and peel.
Cover and chill. Whip
cream stiff and fold into pine-
apple mixture, Fold in marsh-
mallows eut in quarters and
crushed pineapple, If desired,
% eup quartered maraschino
cherries may be added. Pour
into mold or bowl. Chill 4
to § hours or overnight. Cut
or .spoon oul and serve In
lettuce eups. Makes five or
#ix servings,

A R ST &t S =
Ice Cream Always
‘All-American’ dish
T i

Dairy products of all descrip-

tions will take the limelight in

June, for that's National Dairy

month. Ice cream Is probably

the kll-American favorite in the

dessert line, and sauces and

toppings add to its individual-

ity. This “"Peach Crunch Sauce"

with golden canned cling peach

glices and walnuts makes a

glamorous topping for multi-

flavored ice creams.

Peach Crunch Bauce

% cup canned eling peach
alices

1 cup syrup from peaches

% cup waler

1% cup granulated sugar

1% teaspoons cornstarch

%y | double virtue of tasting good
' |and being out of the ordinary.

il lped raw pork, 1 egg, % cup

§ [ cup finely diced green pepper,

| corn and % cup of the tomatlo

! Mix together remaining toma-

me Meals

Here's a recipe for an wun-
usually delicious and different
meat loaf. Its secrét lies in
the quick-cooking rice cereal
it calls for, which helps it stay
moist and flavorful. Rice cer-
eal is also used in this Junch-
eon casserole thal has the

Spanish Mesl Ring
Ingredients: % pound chop-
ped raw beef, % pound chop-

quick-cooking rice cereal, 1%
teaspoons salt, % teaspoon
pepper, %% teaspoon oregano,
% cup finely diced onion, %

1 cup cream-style corn, one
B-ounce can tomato sauce, 1
teaspoon kitchen bouguet.
Method: Mix together meat,
| egg. rice cereal, salt, pepper,
oregano, onlon, green pepper,

gauce with hands or kiichen
fork. Pack into greased ring
mold—about 4-cup size. Bake
in moderately hot (375 F)
oven about 1 hour, Turn out.

to sauce and kitchen bouget
and brush meat ring with it,
Return to oven for about 5
minutes. If desired fill center
with freshly cooked buttered
carrols and peas. Makes 4 to
8 servings. ~

Frijole Luncheon Casseroles
Ingredients: 2 cups water,
% teaspoon salt, %4 cup quick-
cooking rice cereal, 1 egg
(beaten), % cup buller or

cup diced green pepper, % cup
diced celery, 1 teaspoon kit-
chen bouguet, one No. 2 can
kidney beans (drained), %
cup seedless ralsing, one 8-
ounce can tomato sauce, %
teaspoon salt, 1 teaspoon
sugar, % teaspoon pepper, 1
teaspoon chili powder, % cup
grated American cheese.

Melhod: Bring water and %4
teaspoon salt fo boll in sauce-
pan. Sprinkle in rice so boil-
ing doesn't stop. Cook and

stir constantly until beginning
2 tablespoons lemon juice [1o thicken, about % minute, |FOP% it said, are making good

Remove from heat, cover and

beaten egg. Mix in butter.
% pound marshmallows Let sland uncovered while
Drain erushed pineapple, |preparing filling. Melt fat In

sirup Combine|skillet. Add onion, green pep-

per and celery. Cook over
moderate heat 10 minutes,
stirring often. Stir in kitchen
bouquet, Lightly mash drain-
ed beans; add to onion mix.

margarine, 2 tablespoons fal,)
% cup thin strips onion, % |

Savory Rice Casserole
L e FT R

This hearty and delicious
cheese-crusted “Suvory Rice
Casserole” would roake a tasty
Friday dish. It's made with
rice, celery, peas and tomatoes
made with chopped
ripe olived and grated cheese,
A light seasoning with chili
gives it extra zip. Put i| togeth- |
er in layers and top with cheese, |
Then bake a half hour In a'
moderately hot oven. |
BAVORY RICE CASSEROLE
% cup uncooked rice (1%
cups cooked)
2 tablespoons cooking oll
% cup chopped onion
1 clove garlic
5: cup sliced young carrots
1
1

|

cup canned tomatoes
cup canned peas |
(4'%-ounce) can chopped |
ripe olives

1 tablespoon ficur

% teaspoon salt

‘: teaspoon chill powder

l,‘

cup liquid from peas |
@ cup grated Ameriean I

cheese
Boil rice in salted water un- |
til tender; drain. Heat ofl in|
frying pan, add onion, garlic
and celery, and fry until vege-
tables are wilted. Remove gar-
lic and add tomatoes, peas and
olives, Heat to boiling. Blerd |
flour, salt, chili powder with
liguid from peas. Stir into hot
mixture, Cook and stir until
mixture bolls, Pour % into
baking pan, sbread with half
of rice and % of cheese, Re- |
peal, using ¢heese for top lay- |
er, Bake in moderately hot oven |
(375 degrees F.) shout 30 min-
utes.

Spring Farming in
Oregon Well Along

Portland (M — Spring farm
work is getting along well In
nearly ell parts of Oregon, a|
report by the Department of |
Agriculture and the Weather
Bureau said Wednesday,

It said that in Western Ore-
gon things are runninng just
a bit behind schedule but not
enough to cause concern. All |

progress, valley strawberries

let stand 3 minutes. Stir into|®T® in full bloom and pastires |

are doing fine.

In Eastern Oregon, the re-

port sald, some spring planted

grains are up and growing
well, potato planting is in full

swing in Central Oregon and

getting started In the Klamath

area; pey seeding is nearing = |

close in Umatilla County, |
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Going on a picnict

SALAD, pint -»-... 40¢€

v
Lindsey, 1args ..., 29€
ﬁ:.ﬁ.i’. Colassal .., 35¢
Lindsey, Futea ... 33¢

Full Line of Paper Plates,
Cups, Napkins, ete.

BIRDSEYE

Frozen Foods

There are m-r brands of
ﬂ:ﬁ? foods but for c;al:‘!sum

, NONe SUrpass seye
?. |‘e have their full line,

SCHILLINGS

VANILLA
2-on. 35c-4-01. 65¢-8-02. $1.29

BLACK PEPPER
1.0z, 28¢-2-02, 38¢-4-02, 192

1-0x. 15¢ PS?::.‘ISE‘ 4-01. 45¢

B 356
NALLEY’S

> - -

T ... 25¢

Coconmut Tocs .. 49¢
. 27¢

Durkee Shredded

Cocoanut, 8.o01,. .

g & Meat Sumce - 35€C
Wanted

200 Ibs. Good Grade

WALNUT MEATS

ture, Add raisins, tomato
sauce, % teaspoon sall, sugar,
pepper and chili powder; mix
well and bring to boil. Mean-
while place all but % eup
of the eooked rice in 4 greased
individual baking dishes. Pour
filling over top of rice. Place
a spoonful of the remaining
rice In center of each casser-
ole. Sprinkle cheese over
tops. Bake In moderate (375
F) oven untll cheese is melted
and lightly browned — about
30 minutes. Serve at once ac-
companied by a green malad.
Makes 4 generovs servings,
.

Baseball fe becoming
creasingly popular in Ttaly,

Puts On Blue Bonnet

To Get Most
or ‘I'Iu Money!

in-

Few grains salt
1 tablespoon buiter or mar-
garine
1 tablespoon lemon juice
14 teaspoon grated lemon rind
2 tablespoons chopped wal-
nuts
Drain peaches thoroughly
and dice. Heat syrup and water
together. Blend together sugar,
cornstarch and salt. Add to hot
syrup and cook and stir until
clear and thickened. Blend in
| butter. Remove from heat and
lb!tnd in lemon juiee, rind and
peaches, Cool tharoughly, Just

Serve over {ce eream.
Makes about 1 eup sauce,

befare serving, blend In nuts Bﬂ:

MRS, LLOYD MANORUM
You, too, will love Brue Bosner
Margarine's delicate, sunny-sweet
flavor! BLUR BONNET makes bread,
tonst, hot rolls, and vegetables tasts
beiter than ever!
You'll a te BLux Boxyer's
nutrition. Unlike most other mar
arines, BLUR BONNET contains both
itamine A and D—ax much year-
round Vitamin A and 1) as you get
in the high-priced spread for bread|
Yet BLue BoxNET Margarine
eowts less than Aalf as much as the
high-priced apread, 8o put on BLug
NNET and e pure of “all 3"
vor, Nutrition, Econom-e-e!

CHOWDER

With o the lemphing
favor of golden cors.
Prapared to parfection
by Seew's wcleiive
etipe,

It blends

AT, TOUR.,. -
FAVORITE Jr_von’s'ronr {

the flavors for
a perfect salad...
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Featured this month at better food stores
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Canned
Grapefruit Special

01d South Ne. 2 -
ciy 13,69

\ ' 4

Genuine' Yeal

SWEET
BREADS

Good Ei:ocery Buys
Coffee . 91C 2 181

" (Folgers, Hilis, MJB, Golden West,
Maxwell House, ngs)
3 93c

Libby's Tomalo Juice

Hunis Pears . wee 35€ ¢
H“m 'ﬂl’ll!ﬂﬂ ............ 248 z for ‘9€ 89 l.bn
H’iﬂl 'IMM ThaR AN v sans ‘l‘w 35‘
:m::y E:uc. sllis ........ pe ::z Fresh Dressed Daily
m ' oc W“P ........... 16-01.

Lyden Noodles & Chicken .. 2., 49 FRY[RS
Mayer's luncheon Meal ... . . 39¢ o
Porfland Punch .. ... . 200r. 85C o=
Portland Punch , galon 3.15 5¢

(Mix & or 8 to 1 for a fine drink) lh.

Kool Aid
Planfers Peanut Oil
Pampeserc Olive Oil
Mandarian Oranges
Planters Peanuts
Planfers Mix Nuls
Planiers Chopped Peanuts J
House (leaning lfems

Glsmorine ... ... o 129,.. 219
... Iarge size '-

larvex .
(Moth proof your woolens)

Mop Handles ~~ semep 19
Medium Weight Broom .. ... 1.49
Medium Weight Oil Mop ._............. 98¢

Model Food Market

275 N. High (Next to City Hall) Phone 3-4111
30-Day Accounis—The Blore of Friendly Berviee

6 1 25¢
............... qL ’3‘

pis. 85 (. 1,65
zual 33‘

Swift's U.S. Insp.

BEEF
TONGUES

Fresh or Smoked
1)
Lb.

Another Supply of
Fresh Dressed

TURKEYS

For This Week!

No Charge for Dellvery

for your next luncheon porty.
I's 30 good, so pretty, so easy|

1 Pick up canned sliced pineapplo and other ingredients
from your grocer's “Som Glory Salad™ display and Kraft
Cottage Cheese from the refrigerator,

Make sure it us Kraft Cottage Cheese you use. For Kraft
is made in planis especially designed for cotlage cheese,
and is made from specially-purchased milk 1o produce a
elean, balanced taste that harmonises petfectly with the
good Ravor of other ehoice salad ingredients.

Chill the Kraft Cottage Cheeso in the carton 3 minutes
or longer. Run knife around the edge of the cheese and
invert carton over bed of salad greens. Tap botiom of
carton sharply and cheese will fall in smooth cup shape,
Cot pineapple slices in half and place around the edge of
coltage cheese, press in lightly, Garnish with maraschine
cherry. Then serve with Miracle Whip Salad Dressing for

perfect eating,



