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companying salad for dinner.
Add tuna fish and chopped cel-
ery —and you hzve a Lenten
entree salad. Also, try com-
hm:: different canned frulls
to to the basic recipe.

Here, for a particularly ideal
combination, is a recipe for
Fruit and Cotisge Cheese
Souffle Salad. Serve it with
bot bacon muffins as 2 com-
plete luncheon or serve it as a
side dish salad for dinner.

snd Cotiage Cheese
e Salad
1 package lemon flavored
gelatin
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quiek-
18 to 30 minutes,

E

1 cup hot water

% cup cold water

1 tablespoon lemon juice or
vinegar

34 cup mayonnaise

1% teaspoon salt ‘
Dash of pepper b

% cup drained diced grape-
fruit sections

% cup drained diced orange

sections
%% cup cottage cheese

% cup shredded carrots
% cup chopped walnuts

ter. Add cold water, lemon
juice, mayonnaise, salt and

beater until flutfy,

Fold in fruit, cheese, carrots,
and walnuts. Pour into indi-
vidual molds. Chill until firm
in refrigerator (not' freezing
unit) 30 to 60 minutes. Un-
mold and garnish with salad
greens and grapefrult and
orange sections. Top each mold
with walnut half. Serve with
additional mayonnaise, if de-
sired, Makes 4 to ¢ servings.

2 Midget Markets 2

Rich Lima,
Ham Dish

cept pickle relish;

Heai'ty

Sandwiches

tomatoes in thin

Makes § sandwiches.
———

Pick-Ups
Via Pickles

dent your family will
home or on a pieniec.

able are preserved
pickles

cucum-
ber pickle. The jewel-like
pickled onions and Indian rel-

l;h spark any appetizer or main| ¥ cup currant jelly

ish.,

Dissal latin in popular and now come in sev-
ssalve gelatin hﬂwwmh.

Dills are tremendously

Stock up on your favorite

freshness of flavor

I'E:r 8-man-size ham

2 pounds ground beef
2 :.n:!.l onlons, finely chop-

2 eggs, beaten

2 teaspoons salt

% teaspoon pepper
Ihto:;pompnpucdmm—-

1 cup sweet pickle relish
Combine all ingredients ex-
to-

mixture into 18 portions. Place
each portion of meat between

' — - . w‘ . I I
Fruit-Cheese Souffle Salad Rates High |A
) §| Filling for

oven.
juice, onion “‘w about 15 rinutes, basting oc-

avocado mixture on of |casionally. Serve hot or cold
top :,n,::'“_ with eream, plain or whipped, | sosted that we try this and we

second sliog of |OF Ice cream.

h::ldu:.d deep into x{h p'l;:h a blue moon. Perhaps you'd
came up e to this distincti
st o o e ¢ like to try ve dish| New Barbecus Salad

like, at| yolly Glased Vel
Versatile and readily avail-
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occasionally.
from oven, Put 2
tablespoons mince
meat into cavity of each ap-
ple, along with 1 teaspoon of
the granulated or brown sugar.
Baste apples and retum fo
Bake untll tender,

Jelly Glazed Veal
Offers Something

Different for Menu

Veal too Is enjoying lower
prices than we've seen in many

that is planned to serve four,

1% pounds veal steak

cut in 1-inch slices
1% teaspoons dry mustard
3 tablespoons fat
1 tablespoon

4 tablespoons lemon juice
Roll flour
with salt and pepper and mus-

E

pepper. Blend well with ro-|kinds. Serve them with sand-|tard. Brown in hot fat, cover|¥ith mayonnaise or a
/tary beater. Pour into refrig-|wiches, roasts, chops. For|®nd cook slowly for 30 min.|French dressing.
| erator freezing tray. crispness,

Quick-chill in freezing unit|and desired color contrast, add | Test of ingredients and continue
(without changing control) 15|them to meat, fish, chicken, |c0oking, stirring constantly un-
to 20 minutes, or until firm |turkey and mixed green calads.|til veal is coated with a glaze
about 1 inch from edge but soft | Good both in and with burgers|of jelly.
in center. Turn mixture into|or all kinds,
bowl and whip with rotary|Relish Thess Burgers

utes, tumning frequenily. Add
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1 cup diced celery
Soften gelatin in cold water
in glass measuring cup. Set
cup in pan of cold water. Heat,

ghe

1 cup cold water

1 15-ounce can sweetened

condensed milk

allowing water to boil until

Barbecue Salad Is
Something Different

And Is Delicious

Surprised? So were we, buta
mager of gelatin desserts sug-

did and it fs both quick and
delicious. A version of the pop-
ular tomato aspic, it may have
further distinction, if you like,
by adding any of the following
seasonings to the aspic mixture
before chilling; onion julce,
seasoning salt, celery salt, cay-
enne, worcestershire, pepper
sauce or horseradish.

1 package lemon or orange
gelatin dessert

1% cups hot water

1 8-ounce can tomato sauce
1% tablespoons vinegar

% teaspoon salt

Dash of pepper

Dissolve gelatin dessert In
hot water, Add remaining in-
gredients and any favored sea-

Serve’ on crisp salad

Spicy Ham Loof

Plan this to follow your next
baked ham because It uses 1
cup cubed leftover ham. This
is quite a loaf if your family
likes things a bit spley. Anoth-
er easy-to-do. To 1 cup cubed
cooked ham, add 4 ounces
cooked noodles, 1% cups ap-
plesauce, % cup orange juice
and 1 tablespoon each lemon
julce, grated orange rind and
brown sugar. Finally, add %
teaspoon each of powdered dry
mustard and ground cloves.
Pour into loaf pan, cover and

trim up and stay happy T
wnd lovely ' with Roman Meal §
[Bread. Remember: only
gonuine Roman Meal gives
‘mthhdiﬂneﬂnbd
“with the deliclous flavor;

Exch low-calerle shice

roel oafing ploasare fo dull

ROMAN

MEAL

Bread

bake at 350 degrees for 25 min.
utes.
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Originators of Low Prices ovii- E’J"ﬁm'mwm 13‘., %eeg two small pleces of wax paper. M A R :
351 State St. 1128 Center end, » hearty casserole you can % i Ry Tiste o w N '
' make ahead will come In han- espoon k1 h :
Downtown Across from Owl Drug §|dv. This “Rich Lima Ham Cas- oy pattica. Cayer each with Wh Y D 3
. serole” Is perfect and will taste | remaining 8 patties and pinch ere Tour 0“0’ G.h Tlll'l. ﬂnd a Hﬂl‘
good ;elmg li:!:i‘oeor;r;r n::: ;d'u tonther.“ d(:rmbou?u; ;
. . Cook rown on one ,  abou [
QIIGII"YTQIls— Pﬂce se“S ahead and then bake them in|minutes, then turn and brown Coponized Guarenteed Tender - o
\ 8 rich chesse sauce with mip-|other side about 3 minutes FRYERS Chicken Livers |
You owa It to yourself to SHOP THE MIDGETS! Prices [l B0 ' TeTiOver Cooked ham. romgrE g oy o C '
represant real savings, quality end cuts are just what 2 tablespoons butter or mar- | S'I 39 e oas Lb. 39
we advertise. Occationally you may see lower quote- Harine L bl Bach U, Lb. [ o
tions, but when GOOD MEAT CAN BE SOLD FOR | 3 Uabiespoons lour Deviled Crab Is
LESS, THE MIDGETS WILL SELL IT. 2 teaspoans prepared must. |Always Popular Aged Cheese |$W*Ts | LAMB CHOPS
: - :::Spmn it Always & favorite is a crag c
5 dish, and the best 1k
Pork Roasts r............. 0 3Tc | & S nmipraiicl  uS54c  (Leg of Lamb 55¢
L]
Pork Steaks 55¢ | B st v i e -
OFK JTCOKS sm.............. W IIC Y | o cobt o | 8t bt BEEF HEA
Melt butter and blend in| 1 t. minced onion Ground Beef RTS Col'l'age Butts
c‘n'er (ho s - 8. 75c flour. Gradually blend In milk,| 3 t. flour h. c
........... mustard and sall, Cook and stir W% 1. salt 39c BEEF TONGUES
N el bickencs, A 1 cupl 1 1 dry musard o u.49c¢
N papr
s r‘ R‘ s Poch Thick ....ooovenl. LB ssc ;-d, iluc'e llln-u!s. llum and l;l::lﬂ % 1 pepper
pu S B & D GARDEN-FRESH FRUITS AND VEGETABLES
mninin;l .chetze. Bake in mod- %  Kitehen bovguet BR DWA TI
BEEF ROASTS e 1 R S OADWAY TIME IS THE BEST TIME ALL THE TIME
GRO“ND BEEF SRR A TD LT ; :1 I:lrnon kj:;:e i NPGTHOIB-U-I- Ne. 1 ::u ::n TOMATOES RADISH, GR. ONIONS B AN AN AS
; etted Gems , Ripe and
c Grapefruit Sherbet 1 iioll oan ot wast) I O s ... 39¢ | Delicton 4. 25¢ 3 o Srewa 10¢| We seill Have ‘Em
PURE SAUSAGE ot o | o e | o | e 5
.| Cook butter ) MBERS,
able ‘il yeas, 5 In most abun. |moderate heat for 1 minute, Sruk Beity GArden Plaats, Flewsr LARGE SIZE cf\&'\?z; 2 b 29C
WIENERS dant in our markets at this|SUr in flour and seasonings. Aloveh Wutn Brs | _Tesh-Buy B Now! 2 for 29¢ MA
SKpams ; time. Try its distinctive flavor |Add milk, kitchen bouquet KE This YouR
POLISH RINGS it e o o ot e ] CORN BEEF | Green Beans | TANG | Cold Beverage
compartment, Tn home !ruu: stantly, until sauce thickens, | Bentos Fargo roe
BO'.OGN A jor crank-type freeser. Recipe | Hir n lemon julce. Add course- 45 No. 2 10 .391: Ne '*":vﬁ"""
an rab |
M mlg(:“b?mlezn?::.'“u and 1| meat. 1Heatt“ ttll%roulhly t‘and Con c — c ’.s Dresel Ge M:’ —
lNCED Hm cup waler and boil for §|*rve In hea Individual | UGAR :
ramekins, T ith b
b, |ESeteotaies oo | SALMON | KOOL ADE smaws | BABY FOOD
UVERWURST o beaten stiff ftogether with 3|Serves 4. : Chinook, Rose—Guer. 6 zsc lo 99
:nblespnlolm ;unr. Add, btr":t e e ] 29‘ for Ibs, C 4 for 34‘
n well, {}] e ——
Juﬁre and % czpﬁem‘:;p;ul:e. Why Suffer MARGAR]NE SAkblNEs TUNA
___________ | Pour into freezing tray and A"r LOI'IQ!I EE
set cold control at freexing. || wie ctvers fail we owr Chiosss COFF 2 4 5 3 2 5 Light Meat—Cottoge
Loz, ;t’"' bsirblang b S | ooy K 89 - ¢ M:r c....c 29
oroughly. Relurn to . s ATesed Swoet Sixtee st
""" :;1; compartment and !:;f:h; :l:i:':a: mrt"m k:-t:"‘;u?é": Lo c - c
Pure Lard . R (] v | v | BROADW
et i lsc s s coomn | CHARLIE Country Fresh MASTER AY MARKET
MORALE FOR EQUINES CHAN EGGS BREAD le and Marke! §i1
' Knoxville, A - CHINESR ¢ "
Our Center St. Market Is Open Until 7 p.m. [f sons ‘setongin to Hura o | St e WE GUARANTIE Every Day 4 p.m. Hors Hours & a.m. il 8 p.m. Every Dey
. ¢ : vas killed attempting to climb /| e N Cemmereat ===
Friday Evenings Until 9 p.m. - Closed Sunday J| I sied *fempting to climb s it VAL 58 Excopt Tues. & Sot. Prices Good By, :: :::‘:'"
get at the hay. | : o
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