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Fruit-Chee- se Souffle Salad Rates High Savory Chicken Loaf-a- nd No Cooking!
a' --vorr chicken lorf I i lW - l'".

Baked ApplesA Hearty
Liked by AllWl 111 wwim 11 II naise into French 2 peaches, peeled bust i.w. in hot weather

;T1 No matter the season, baked whtn yoa use reedy-cooke- dFilling for
Sandwiches

lemon juice ana aeatoniDis.
Combine with dissolved gela-

tin. Pour into ice tray and
nix in lea eomoartment of re

apples are always popultr, I mt rom cta. All you
for, dessert or for breakfast. have to do la toss w7"- -

together and -- bake"
Warm weather ahead makea Staffed Apples

IMikM I aervlnas) refrigerator the

UEfU

Sugar to taste
Mix wafer

ed butter. Press inuS,H
spoon over bottom bm
well, greased 9. S
Chill well. Soften iJSwater in glass ma,HiSet CUP in Dan nf

ui think of Mndwlch meals and
S large baking apples, wash. quick-ge- l way.

Serve the loaf with erunchyone of the beat combinations

frigerator until mixture begins
to gel around edges (about 20

minutes). Fold slightly gelled
mixture Into remaining ingre-
dients In 10x5x3" loaf pan.
Chill until firm. Garnish with

-

or I pot. toe chips, hot roils, anaed and cored
cup granulated sugar

wa know Is this one made with
mashed avocado and sliced to-

matoes. Season It cup brown sugar, Feacn-- ioppo
Savory Chicken Loaf Bring water to boll usmgreen pepper. Slice ana serve.

3 envelopes unuavonu, ., firmly packed
1 cup boiling water1 with salt, lemon Juice and rt-e- d

onion, spread the mixture
on slices of buttered bread and

celatin Make S to servings. :

Peach-Toppe- d Cheese PieJk cup mince sugar
top with thin tomato slices. As 2 cups vanilla wafer crumbs( t granulated or Drown

suiarwell as looking so food you'll
Fare apples one-thir- d of the

solved gelatin with
milk and lemon luicTT
into Ice tray and pWcompartment until mbtJ!
gins to gel around u?lh
(about 20 minutes) jLt
whites until fonT
Whip slightly geUeTV
Into egg yolks and ,kfi

find these "Tomato Sand'
wiener tasta extra food too. wsy down from stem eng.

Place apples in large shallow
Avocado Tomato Sandwiches

baking dish. Put 1 tawe- -

3 cups cold water
K cup mayonnaise

cup Trench dressing .
1 tablespoon lemon juice

H teaspoon curry powder1
y teaspoon salt
1 cup cooked rice V

'
2 cans boned

chicken
V cup diced pimiento
2 teaspoons grated onion
1 cup diced celery

Soften gelatin In cold water

spoon granulated or brown

(about 38 wafers)
3 tablespoons melted butter

or margarine .

1 envelope gelatin
Vt cup cold water '
1 can sweetened

condensed milk
2 tablespoons lemon Juice

. 2 egg whites
3 egg yolks

. 1 package cream
cheese

sugar Into cavity of each ap-

ple. Pour water into baking
dish and bake In moderate1

beaten egg whites intTV
mixture. Pour
wafer crust KtttigZJ
firm Belore rvinTu
crushed peaches

i cup sieved avocado
1 teaspoon salt
1 tablespoon lemon Juice
1 teaspoon (rated onion

Dash Tabasco sauce
I medium-size- d tomatoes

Butter or margain

oven (378 degrees r.) uniu
almost tender, about 40 to 45

In glass measuring cup. Set taite with sucar. kminutes, basting occasionally.
Remove from oven. Put 2 cup in pan of cold water. Heat,

i! hMDin tablMnoaiu muci allowing water 10 dou until12 slices bread
mul inin -- l4 nt an.

To prepare avocado, cut Into
pie, along with 1 teaspoon otBarbeCUe JOOtf IS7: halves lengthwise, remove seed

and skin. Force fruit through a
sieve. Blend with salt, lemon oven. Bake until tender, AM IS UellCIOUSjuice, onion and Tabasco. Cut
tomatoes In thin slices. Spread aDOUt 18 minutes, BSStlng OC-- Brnrlu.rf? Sn wre wa. tint a
avocado mixture on slices of .inuy. ocry. uoi or com maxer of gelaUn desserts sug-

witn cream, plain or whipped, gested that we try this and webuttered bread, top with to
or ice cresm.mato slices and second slice of did and it Is both quick and

ore a. Maxes o sandwiches. delicious. A version of the popI

ular tomato aspic, it msy haveJelly Glazed Veal
Offers Something

further distinction, if you like,
by adding any of the followingM Pick-Up- s -

Different for Menu seasonings to the aspic mixture
before chilling: onion juice,Via Pickles Veal too is enjoying lower seasoning salt, celery salt, cay.

prices than we ve seen in many enne, Worcestershire, pepperWe dug deep into our nlekle a blue moon. Perhaps you d sauce or horseradish,barrel and eame up with these like to try this distinctive dish
ingestions which we're confi-ith- at is planned to serve four.

New Barbecue Salad
1 package lemon or orange

gelatin dessert
IVi cups hot water

, sum- -

iumuy wiii jive, ai

Your own fiftiWa

' depends upon you. So

trim upsnd aUy happyTTi

nome or on a picnic,
Versatile and readily avail. 1 can tomato sauce

Jelly Glased Veal
IVi pounds veal steak

cut in slices
Vi cup flour

Salt and pepper

able are preserved sweet
pickles, cross-c- ut sweets, sweet ltt tablespoons' vinegar

H teaspoon salt
Dash of pepper ' nd lovely .v. with Roman MsI,ipicsue sucks and xresh cucum-

ber pickle. The lewel-lik- eThe souffle salad again! 1M teaspoons dry mustardcompanying salad for dinner.
Add tuna fish and chopped cel Dissolve gelatin dessert InHere, you have a molded picsuea onions and Indian rel. hot water. Add remaining in- -ery and you heve a Lentensalad that's hearty and satisfy.

sections .!-'-
.

4 cup cottage cheese
Vi cup shredded carrots
Yt cup chopped walnuts
Dissolve gelatin In hot wa.

isn spark any appetizer or mam
dish. Dills are tremendouslyentree salad. Also, try com grecuenta ana any favored sea

3 tablespoons fat
Y cup currant Jelly

1 tablespoon Worcestershire
4 tablespoons lemon juice
Roll veal in flour seasoned

ing, yet is ready to being to
the table w about an hour. sonings. Blend. Four into indi-

vidual molds. Chill until firm.
bining different canned fruits
to add to the basic recipe.

popular ana Pow come la sev-
eral styles.ter. Add cold water, lemonSuch speedy setting you've

never witnessed. And it's all

'Broad. Rsmambert only

- ffvouiaa Roman Meal givM

Tou this distinctive loa

withtcWlldc4jfUvori

serve- - on crisp salad greensHere, for a particularly ideal juice, mayonnaise, salt and Stock up on your favorite with salt and pepper and .mus-
tard. Brown in hot fat. cover with mayonnaise or tartmade possible by new, sim-- combination, is a recipe for pepper. Blend well with ro-- kinds. Serve them with sand--

Fruit and Cottage Cheese! tary beater. Pour into refrlg- - wiches. roasts, chona. tar' pie metnoa; the fast-fro- st way.
The new technique calls for

and cook slowly for 20 min-
utes, turning freauenthr. AddSouffle Salad. Serve it with erator freezing tray. I erlspness, freshness of flavor

French dressing.

Spicy Ham Loafhot bacon muffins as a com rest of ingredients and eontinne
Plan this to follow your nextcooking, stirring constantly un-

til veal 1 coated with a clue

Quick-chi- ll in freezing unit nd desired color contrast, add
(without changing control) IS them to meat, fish, chicken,
to 20 minutes, or until firm turkey and mixed green calads.
about 1 inch from edge but soft Good both in and with, burgers
in center. Turn mixture into or U kinds. ;' ,

baked nam because It uses 1

plete luncheon or serve it as a
side dish salad for dinner.
Fruit and Cottage Cheese
Souffle Salad

of Jelly..
-

cup cubed leftover ham. This
is quite loaf if your familybowl and whip with rotary

putting a basic mixture of
lemon or lime-flavor- gela-
tin, real mayonnaise, vinegar
or lemon juice, salt and pepper
into the freezing compartment
of the refrigerator for a quick-chillin- g

of IS to 20 minutes.
"Speedy" certainly describes

Souffle Salads! And "versa-
tile," tool For with that basic

mixture you have
the makings of any tvoe aalad.

Relish These Burgers uxea things bit spicy. AnothServe Colorful Beets

bet It siics asoj
ml MHff ylNsgft to M
refehf, sJMt.

ROMAN

mm
Dealer until nuily. For hamburgers.

er easy-to-d- o. To 1 cup cubed
cooked ham, add 4 ouncesThere are ways of fixlnsFold in fruit, cheese, carrots, you'll need 2 poundsand walnuts. pienuxui young beets besidesSS5

. i- -ji

cup pickle relish
pickling them, quick do withvldual molds. until firm

1 package lemon flavored
gelatin ,

1 cup hot water
cup cold water

1 tablespoon lemon juice or
vinegar

Vt cup mayonnaise
$4 teaspoon salt

Dash of pepper

cooked noodles, 1 cups ap-
plesauce, to cup orange juice
and 1 tablespoon each lemon
Juice, grated orange rind and

2 pounds ground beet unusual flavor and color interin refrigerator (not freezing
unit) 30 to 60 minutes. Un-mo-ld

and garnish with aalad
est is this: Peel and shred

Add diced avocado, grapefruit young beets. Cook in small
amount of boiling salted water
for about 10 minutes. Season Breadgreens and grapefruit and

orange sections. Top each moldj v iu, umil
and you have an
salad. Add grated

orown sugar. Finally, add H
teaspoon each of powdered dry
mustard and ground cloves.
Pour into loaf pan, cover and
bake at 8S0 degrees for 29 min

M cup drained diced grape wiu ouner or margarine. Veryfruit sections
with walnut half. Serve with
additional mayonnaise, if de-
sired. Makea 4 to 6 servings.

caDDage, carrots and chopped
apples and you hive an ac

suuu. save oeei tops and cook
tame as any other "green.''cup drained diced orange utes.

2 small onions, finely chop--.
ped

2 eggs, beaten ; j 1 1 .

2 teaspoons salt ,
Vi teaspoon pepper
2 teaspoons prepared mus-

tard
cup sweet pickle relish

Combine all ingredients ex-
cept pickle relish; mix to-

gether lightly. Divide meat
mixture into 16 portions. Place
each portion of meat .between
two small pieces of wax paper.
Flatten out each patty to about

inch thickness. Place one
tablespoon pickle relish on 8
of the patties. Cover each with
remaining 8 patties and pinch
edges together. Grill until
brown on one side, about 2
minutes, then turn and brown
other side about 2 minutes.
Place on toasted hamburger
buns and serve at once.

2 Midget Markets 2
Oriflmton f Lew frlces ,

351 State St. 1128 Center

Downtown Across from Owl Drug

BIGGEST LITTLE
MARKET IN TOWN

Where Your Dollar Gets Time and q Half

Rich Lima,
Ham Dish

If you're expecting guests
over the Memorial Day week
end, a hearty casserole you can
make ahead will come In han-
dy. This "Rich Lima Ham Cas-
serole" is perfect and will taste
good served indoors or out
Cook plump large dry limas
ahead and then bake them in
a rich cheese sauce with snip-
pets of left-ov- er cooked ham.
Rich Lima Ham Casserole

2 tablespoons butter or mar-
garine

2 tablespoons flour
2 cups milk
2 teaspoons prepared must-tar- d

Vi teaspoon salt '
1 Vi cups grated American

cheese

Coponised

FRYERS

N,k1.39

Guaranteed Tender

Beet Roasl
Quality Tells-Pri- ce Sells
You owe It to yourself to SHOT THE MIDGETS! Prices
represent real savings, wlity end cuts oro jutt what
w advertise. Occasionally you may see lower quota-
tions, but whan GOOD MEAT CAN IE SOLD FOR

LESS, THE MIDGETS WHO. SELL IT.

Chicken Livers

u.39c
SWWT'S

Deviled Crab Is .
Always Popular

Always a favorite Is a crab
dish, and among the best liked
variations is a deviled crab

LAMB CHOPSAged Cheese

u.S4cPork Roasts Leg of Lamb 55cu.Yaar Old3 cups cooked large dry
limas (ltt cups cooked)

1 cup diced cooked ham

37c
in. 55c

.. . u. 75c

ii 55c

Melt butter and blend in
flour. Gradually blend in milk,
mustard and salt. Cook and stir

BEEF HEARTS
BEEF TONGUES

lb.

Pork Steaks SMI e

Center Chops i

Spare Ribs

Ground Beef

u39c
Cottage Butts

ls.49cuntil thickened. Add 1 cup
cheese. Stir till cheese is melt-
ed. Place limas, ham and sauce
in casserole in layers, ending
with sauce. Sprinkle wlU) re-

maining cheese. Bake in mod-
erate oven (350 degrees F.) 30
to 45 minutes. Serves 5 to 6.

GARDEN-FRES- H FRUITS AND VEGETABLES

offering.
Deviled Crab

2 t. butter ,

1 t. minced onion
3 t. flour

Vt t. salt
Vt t. dry mustard
Vt paprika

t. pepper
Dash cayenne

1 cup milk
H t. kitchen bouquet

3 oz. can chopped broiled
mushrooms

1 t. lemon Juice
2 hard cooked eggs
1 small can crab meat, 1

cup
Cook butter and onion over

moderate heat for 1 minute.
Stir in flour and seasonings.
Add milk, kitchen bouquet
and contents of can ot mush-
rooms. Cook stirring con- -

"Mt the BEST TIME ALL THE TIME
FJeld Grown TOMATOES

39c

BEEF ROASTS

GROUND BEEF

PURE SAUSAGE

WIENERS m

POLISH RINGS

1s
stantly, until sauce thickens.!

BOLOGNA

RADISH, GR. ONIONS D A WI A W I A C
LoesI Grown DAINANAd
1 bBnchw 'PC Wa Still Hoy. 'Em

CUCUMBERS. I for 25c O OQcLARGE 8IZE CALAVOS
for MAKE THIS YOUR

TANG Cold Beverage
9ft STOf

Qt. )yC No txtn Charj
Salad Pressing Empty Wetcoma

sprlfw, BABY FOOD
10fe,9Qg 4 far 34c
SARDINES TUNA
3 far 25C MaaJCott.,.

Main, Coast 29c

Bed, Ripe and f"
Delicious Jibs... AJC

CLEAN TJP SALE
Garden Plants, Flower
Plante Buy 'Em Newt

Green Beans
Fargo

I'lOc
KOOL ADE

6 25c
MARGARINE

2.. 45c
Sweet Sixteen

Grapefruit Sherbet
Distinctive Dessert

Although grapefruit is avail-
able all year. It is most abun-
dant in our markets at this
time. Try Its distinctive flavor
in this sherbet which can be
made In refrigerator freezing
compartment, in home freezer
or crank-typ- e freezer. Recipe
makes 8 servings.

. Combine 2 cups sugar and 1
cup water and boll for 8
minutes. Fold syrup Into 2
egg whites that have been
beaten stiff together with 2
tablespoons sugar. Add, beat-

ing well, 2 cups grapefruit
Juice and H cup lemon Juice.
Pour into freezing tray and
set cold control ai freezing.
Freeze stiff and beat or stir
thoroughly. Return to freez-
ing compartment and finish

stir in lemon juice. Add coarse-
ly chopped eggs and crab
meat. Heat thoroughly "and
serve In heated individual
ramekins. Top with browned
buttered crumbs if desired.
Serves 4. .

MINCED HAM
LIVERWURST lb.

STRAWBERRIES
fresh Dally

At Lowest Market Frlces

CORN BEEF
y lentos

Ce45C

SALMON
Chinook. Kan Guar.

29c
COFFEE

u89c
' felfers

Coantry Fresh

EGGS
WI GUAAAKTII

'
IVEXY EGG

'Dixie1 Bacon : m 35c Why Suffer
Any Longer

WMn lhm fill, n a cMn,,.WW AlMtinf MM fo MMWi ChlM. N. matur vita vbal

""". hurt. hnu. Urn, km2
wiUMitaa. alen. cmuC

HuuUMt tall im alMMu tint!
kla, final. ...l.l.M.

Bacon Squares 18c
freezing without further
stirring.Pure Lard 15c BROADWAY MARKET

Tomorrow's freed Today
HOT MASTER

BREAD
Ivtry Day 4 a.m.

Iiceef Tats, i Sat.1
CHARLII

CHAN
raiMsssanac.om mmn SOS
Tm. US Sal.
Mi R Caawmaal

Psm. una
SAUN, oaa

woaawiy ind Market ft
Na i!!l!J! 'm 1 lr e-- y

MORALE FOB EQMNES
Knoxville, Tenn. IUB A

pony belonging to Hurd Hull
was killed attempting to climb
a ladder to Hull's bar loft to
get at the hay.

Our Center St. Market Is Open Until 7 p.m.
Friday Evenings Until 9 p.m. - Closed Sunday

Fri Sat.. lumAm
1


