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cream sauce in dish. If

strip of pimiento, or with
of paprika. Serve het.

omit the tiny
t of sugar. It isn't enough

sausage combination.
tion Bupper

(Makes 8 Bervings) Whant

dian

Corn Bread, Sausage and
Asparagus Are Combined

each serving with a

Canada Hikes
Price of Wheat

Winnipeg (P-—An announce-
ment Wednesday by the Cans-
Board that
price of domestic wheat has
been increased probibly will
be passed right along to the

Flavor to
Rice Puddin

Apricots Add |Harvard

Keeps

B-Redl’l'd. )

desserts and des- - .
serts, but always rating high |84 | .
A e H. Purry on iis but ne.
Creamy Rice Pudding cused him of “grawy
With Apricot Sasce oy poalongiag b0 the
(Four servings) The H . :
.| 2 cups milk ticn, the Ma
¢| K.cup tios, Srcaeked governing body, seld Tusstey
top of| i feaspoon salt night Prof. Furry will not b
CFEAIM| gaaspoon SUEAT dismissed because the “miseny,
1 egs, well beaten hugﬂ'ﬂﬂn-tmm
* 3 cans strained aprico t .
2 dash apple sauce “&mﬁ#a
14 i 2 teaspoons lemen jutes |GPF TSCIEEE KAt Pro
1 teaspoon sugar ing Lean J. m“
Scald milk in top of double | guilty ot
boller, Add rice, salt and one | grave m sdded

tablespoo!

bolling water until rice is ten-
der. Slowly pour some of the
hot mixture into egg, beating
well,  ComBine both mixtures

then chill. Combine
apricots and apple
lemon julce, and one
sugar.

the

2 tablespoons ar housewife. top.
'“‘} mmﬁ“"' powder | poilowing formud. :mptmoe e
esday by Cana e W . a
o S whea! agzeement, Such Good Zucchini
board sald it -
:p melted margarine or ullt:l:‘tﬂﬂ to sell '::t;; gm.l For a change from the usual
da at $2.05 a bushel 0.
pound bulk pork sausage |y.ni¢s Northern, basis Fort
2% pounds fresh asparagus, or | wi)jam.Port Arthur or Van-

couver,

spears
2% cups medium white sauce
€ pimiento strips, if desired
Make corn bread as follows:
Into mixing bowl sift together
flour, corn meal, sugar, baking
powder and salt, Beat egg, add
milk and melted shortening.
Mix well and pour all at one
time into dry ingredients. Stir
only until flour and meal are
well-moistened. Batter will still
be a bit lumpy. Spread into

who have been paying

a bushel—20-cent boost.

of flour to bakeries.
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beef mixture ls molded In 3

m.lmwm “more  f114]
of wellseason
stuffing, and ‘1% b

bacon strips atop, .
::Pu Meat Loal

pounds groundbeef

1% ‘tedspoons salt'’ | 7

%4 teaspoon pepper
1 eup chopped eelery "'

margaring, | .
2% cups bread crumbs

Pie-Pan 1
Meat Loaf |,

Here's. a 1

bread

with fas

and

Iy

1 ta n minced onion
1 tablespoon minded

pamaly’ | i
1 tablespood butter or

Stacks of fresh, cr vege-
tablea fo_give variely fo your |
menu.

If 1t Is in season, the Model
has !

Fresh, Local

Asparagus ... . 19¢

Solld New

bbage w 1C

Fancy Young zb“n‘ 'sc

Carrols
- Beels

Bunch Turnl
Solid Lettuce - Leal Lettuce
Endive - Romaine - Cress
Tomaloes - Radishes
Green Onlons - Gr, Broecoll
White Cauliflower
Artichokes - Green Peas
Peppers - New Potatoes

Zuccinl Squash
Local Spinach -%mh Peas

FRUITS

Strawberries - Cantaloupes
Lemons - Limes - Oranges
Florida Grapefruit
California Grapefruit
Newlown Apples - Bananas

Tea Gorden

PRESERVES

(For many years Tea Garden
bas had a name for guality).

STRAWBERRY ‘s
PRESERVES, 20 os. ... c
RASPBERRY "‘
PRESERVES, 20 or. ....
APRICOT 35
PRESERVES, 20 ox, ... 990
BOYSENBERRY ‘S'C
PRESERVES, 20 o8, ....
APPLE

BUTTER, 18 o8, ¢..... z’t

(Centennial Beans

Especially Recleaned
Small White . ... Ibs.
Large White. ... /4 m‘m
Large Limas. ... z Ibs. ‘zt

Pintos sheup z Ibs. 2"
Spilt Peas 2 Ibs. 2%

Crown Flour A 1

ooooo

Combine ground beef, salt
and pepper. Line a 9-inch ple

pan
allowing -1 Inch' to ovérlap

/.1, |garine for 3. few, minutes, Add
bread crumbs, marjoram, cel«

enough ' water 'or' wock to
mojsten. Place in center of
meat and fold edge of meal

oyer dressing fo give “crust”
effett. Bake in = moderate

[1|gres (850 F,) for 15
P w&gohlécn s‘l!‘:fu an
tipue .

until meat Is done and baco
erisp. 8 servings.' e

WIZARD WICK , .,
WRIGHT SILVER POLISH ... gor ....... 13
WRIGHT SILVER POLISH ,,.,,. ;.
BORENE SOAP POWDER oy sise
unm Protecl your weoolens

feaspoon celery seed
{easpoon salt
leaspoon pepper
water or stock
slices bécon

with the meat mixture,

edge.. Cook. clery, onion
parsléy {n butter or mar-

seed, salt, pepper and

utes.
con-

cooking” 30 minutes or

RED TAG PEACHES . -,

ELSINORE KRAUT . »:;
ELSINORE KRAUT . .
WELCH GRAPE JUICE ., ...
LARGE OREGON PRUNES
HOLIDAY MARGARINE
(RISCO ..

SNOWDRIFT OR SPRY
ALL PURE MILK

mm toﬁ Large jar

DEL MONTE CATSUP ,, ..
SWIFT'S BONED TURKEY

SWIFT'S PEANDT
PARD DOG FOOD

VANO LIQUID STARCH

GLOCOAT .., 5%

MM" Ibs. ’5‘

broiler
brown snd bubble,

top hot

' ... Good Grocery Buys
BLUE. TAG PEACHES .. ..

e

(These are locally packed Elbertas)

..................

(Bach can has a 10¢ Coupon)

(Case of 48, $6.39)
Chase & Sanborn

Spaghelti and Meal Balls 5.,.ccec 2 cons
DEL MONTE FRUIT ‘COCKTAIL . 5. . 3Tc

SWIFT'S BONED CHICKEN "/ 2 L 89
SWIFT'S DEVILED HAM 4. " 2o
SWIFT'S PEANUT BUTTER .+ . 35¢

of marbles with each jar), o

'unin §-1b. pall

Case of 48 oans, $8.49
45 Gallon

condamnbanlsnninans

(With Free Sample of Jubliee Pollsh)

Model Food Markel

275 N. High (Next to City Hall) Phene 3-4111

30-Day ‘Accounis—The. Slore of
No Charge foc. Delivery

These Are 3 Ways
To Serve Asparagus

Enjoy asparagus often
while it is at Its best. When
you plan asparagus hot vege-
table, cook enough exiras to
chill and serve another meal
on crisp lettuce sli
by slicing straight ugh
lettuce. Serve with French
or other favored dressing.
For an entree delux, ar-
range hot cooked msparagus|
spears on sliced ham, turkey
or chicken; top with a smooth
cheese sauce and allp under|hamburger
0| plentifu] avocados, believe
or not. Mash a buttery-soft
For lunch or supper treat,|avacado into a smooth paste.
cooked asparagus|Season to taste with finely
spears with creamy srambled |chopped onion, diced tamafo,
eggs and crisp b

for a moment

on slices.

1 cuns 15¢
2 e 65¢

.....

3 e
2 s 21C

89¢c
5S¢
_____________ 18c

2 s 8C
3%

§t.

-----------

...........

Friendly Berviee

made

It's different!

cup milk,

Reduce heat and simmer
so gently for seven
Salt, pepper, add butier
serve immediately. Four
vings.
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Tops for Hamburgers

relish

BLUE BONNET
MARGARINE

i,

from page | Food
U.S. Choice Gov't Insp,

SWISS
STEAK
89,

Seven-Minute Cabbage
Cababge

heat and bring to boil rapidly.
ever
utes,
and
m-

A different and delectable
usin

Have You Tried the
Famous Jones

LIVER
SAUSAGE

The Finest in the U.S.

ROASTING
'CHICKENS
55',

The Best in

' GROUND
BEE
49,

Pure Cheice Deof
Ne Cerealt Added

greased 8x8-Inch pan.
Bake in moderately hot oven
438 degrees F.) 25 to 30 min-
or

i

Flour milling companies,

$1.85 a bushel under the old
price basis, now will pay $2.08

Company officials said this
means there “most certainly”
will be an increase in the price

sbhout

of garlie, halved. Lightly
brown zucchint halved on the
cut surface, Season; cover
and steam about 5 minutes or
until barely tender. If your|
family likes cheese on every-
uﬂn‘i “”hnﬂ. "lhu¥ with
grated cheddar ar Parmesan.

o= GOODNE

4
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¢ Remember thet irrestible aroma that used
te foat eut from the kitchen when mother
pulled these golden brown loaves from the
even?—and SUCH FLAVOR!

® NOW you can have OVEN-FRESH bread
with the same good aroma and flavor EVERY
DAY, thanks to sciantific boking methods and
sir-tight wrepping employed at MASTER mod-
amn bakery. Its Havor lasts because of its bet-
tor ingrediants, this texture and proper molst-
nass whan it reaches your teble.

Buy a Loaf
at Your
Food Store

Today

‘M

Marshm.'low-Omng.

thoroughly. Cook one minute, | (about 16) into fourths wigy

wet sclasors; put in large bow),

sauce, | Sprinkle with 1 tablespoon gy,

table-| gar. Add 1 large orange, peel.
Creamy |ed and diced and %

properly stored nmust
ssucepan cooking of zuecchini, |moderately dry, well ligh

try this. Wash 2 pounds small [airy and never exposed 1o g
tucchini; remove stem and|freezing temperature or {o
blossom ends but do not peel. $acessive beat.

Split in halves. Put 3 table. ™

spoons salad ofl in heavy
skillet. Drop in a peeled clove

pounda w
you enjoy luscious,
can-
ned fruits, tang
nalad

other taste treats.

. Cook over |that neither will
n sugar be dismissed. |

Cut % pound

The place where {flour s

while

Book of
FREE Segh.s! o
Boe what W el
Teleh! Weita: TVe Lot

Coldernla; Dopt bt

TASTI-DIET “roccé’

AT YOUR FAVORITE FOOD STORE

i
——

Good!

It's FRESH
and Stays Fresh Longer!

ASTER

Populon v g




